





A new $100,000,000 Special School Milk Program designed to 
increase milk consumption has been initiated by the Federal Govern- 
ment. Details of the remarkable opportunity this program offers fluid 
milk distributors are contained in an article that begins on page 12. 
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FROM ', PINTS TO GALLON JUGS as 
Regardless of the number, size and shape of bottles you 
handle . . . you can get the washer you need from 
Cherry-Burrell. For here is the most complete line of 
soaker-type bottle washers available today—models that EDITC 
clean every size bottle, at speeds ranging from 12 to 
160 b.p.m. 
After you see the Washer here that best meets your BERT 
needs, call your Cherry-Burrell Representative for full Roe 
details . . . or clip the coupon. Ga 
1) CHERRY-BUF 1 6 wide, automatic tilt 2 = 
table load. Capacities: 16-24 or 24- 40 b.p.m. Y2-pt. to 2-qt. Sw 
rounds and squares. Also 5 wide models 13-20 or 20-34 b.p.m., 
tall /2-pt. to 2-qt. rectangular, rounds and squares. lov 
CHERRY-B “ 8 and 12 wide, accumula- 
tive infeed. Gepuatiien: “40° to 100 b.p.m., tall Y2-pt. to 2-qt. 
rectangular, rounds and squares. 
CHERRY-BU ; WASHER, 6-12 wide, automatic tilt WAR 
table load. oer 30-108 b.p.m., 2-pt. to 2-qt. rectangular, Ine 
rounds and squares. In 


VR? 
pacities: 12-48 b.p.m., VY, -gal. and gallon rectangular, rounds 
and squares. 


CHERRY-BI JASHER. 4 and 6 wide. Capac- 
ities: 16-18 'b. p. m., = Vy -gallon ‘end gallon rectangular, rounds 
and squares. 


2) 
13) 
© cHerry-gurrew g. 4, 6 and 8 wide. Co- 
6 
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CHERRY-E ' { H. HDA WV A . 
12-16 wide, accumulative infeed. Capacities: 60-160 b.p.m., 
Vo-pt. to 1-qt. rectangular, rounds and squares (not illustrated). 
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Dept.102 , 427 W. Randolph St. 
Chicago 6, Illinois 
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RRY-BURRELL CORPORATION = © five your Representative cai 
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USDA Photo by Forsythe 


FOR A 


Good eating habits are taught by ex- 

ample in the lunchroom of Center School,, 

Bethel, Conn. Mrs. Marjorie Hanson eats 

with her first graders, and emphasizes 

the place of milk and other foods in 
the diet. 


SPECIAL SCHOOL MILK PROGRAM 


One of the most r¢ 
markable 


motion opportunities 


Cxclusive 
foottine 


sales pro 
ever offered to any 
industry anywhere 
has just dropped in 
to the fluid milk in 
dustry’s lap. In a 
attack on the 
problem of surplus milk, Congress has 
appropriated $100,000,000 to be used 


new and determined 


as a 2-year direct subsidy for milk 
consumed in the nation’s schools. The 
subsidy will amount to 3 and 4 cents 


on every half pint of milk used over 
milk each 


a specified 


and above the amount of 


scl 1O6 | 


consumed during 


base period. Every non-profit school 


in the country of high school grad 
and under, both public and_ private. 
is eligible. 

The program, known as the Special 
School Milk Program, should not be 
with the National 


confused familiat 


12 


By SUZANNA WINER 


School Lunch Program. The National 
School Lunch Program is a device to 
improve the health of school children 
by providing them with a balanced 
diet. Milk is only 
cultural products that are subsidized 
in that The Special School 
Milk however, is a 


support 


one of many agri 
program. 
Program, price 


measure specifically tailored 


to the dairy industry. Its purpose is 
purely and simply to develop greate1 
consumption of fluid milk in order to 
reduce the volume of dairy products 


going into government storage unde: 


the price support program. 
Secretary Benson said when he an 


mnounced the program on September 


10, “Increased availability of milk in 
schools will move more of current 
dairy production directly into con 
sumption channels. In addition, it 


will help to build a base for perma 


nent expansion of dairy markets by 


milk-drinking habit 


deve loping thy 


among children. 


Operation of this program is auth 
Agricultural Act of 
1954. The bill, as approved on August 
28, 1954, provides that “Beginning 
September | 
30, 1956, not 
annually (from Commodity Credit Cor 
shall b: 


crease consumption of fluid milk by 


orized by the 


1954 and ending Jun 


to exceed $50,000,000 


poration funds used to in 
children in nonprofit schools of high 


school grade and under.” 


As part of this program, an amount 


not to exceed one per cent of the 


funds available during this fiscal year 
reserved tor research. In 


stat 


has been 
educational 
Agricultural Marketing 
Service of the USDA will conduct ex 


perimental 


cooperation with 


agencies the 
operations in schools to 
determing and 


effective 


possible new more 


methods tor increasing the 
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it’s NEW! it’s LITTLE! it’s OPEN DISPLAY! it’s LOW COST! 
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For Self-Service Display of 


e DAIRY PRODUCTS 


sizes 
re TLC: ITC ren 
2 








s in 





TAKES ONLY 
30° x 60° 
FLOOR SPACE 
FOR RETAIL 
SELF-SERVICE 


get maximum display of milk, 
cream, butter, cheese, all 
dairy products in a small 
floor space 














smn maneemeenanonnnannnnanrmemans? 


This new little Bally Case is just 
the thing for Dairy Retail Stores 
and Dairy Departments in Food 





Stores. It’s easy to install. Goes 
(30” wide: 60’ long: 55”high) through the narrowest doorway 
with no trouble. It’s easy to put 


habit 





_ BALLY SERVICOLD 60 HAS EVERYTHING FOR FAST into operation. Locate it anywhere, 

_ PROFITABLE SELF SERVICE OF DAIRY PRODUCTS plug it in and start to refrigerate. 

anne Displays plenty in 13.2 sq. ft. area. Roomy main shelf COSTS LESS—TO BUY—TO OPERATE 
om holds 108 quarts of milk or 70 cartons of eggs. Big 


Cor mezzanine shelf displays 54 pints or 28 cartons of eggs. MAIL THIS TODAY ! 


Complete display doubled by lifetime copper-backed mirror. 
Pc : BALLY CASE & COOLER COMPANY, Bolly, Po. (DEPT. A-11 


c4 - _ a 
: Large (8.4 cu. ft.) lower section refrigerated com- PLEASE Rush Complete Information About 
high partment stores 104 quarts of milk or 96 cartons 
of eggs. 


BALLY SER VIC OL Re, 


ount «) There are no service headaches with Servicold. Power- 
the 


ful 1/4, hp noise-free hermetic compressor is built in. 
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- I ois naenae eh) ees Saswen eNeeksnntis 
a Dairy products are preserved and protected by a constant 
ll ° 
flow of dew-laden air. 
onal aiudieneas RE... cnet seuienwesaline didatanieniameadtiod ail 
‘ting Built by one of America’s leading manufacturers and 
t ex finished with lifetime porcelain and stainless steel for ts ae SETTLE e 
. . . 
s to great beauty today—long years of faithful service. . 
NG iiincevannneminenesaenawe SOE, csincsvvesess 2 
nore . 
b 4 * 
the BALLY CASE & COOLER COMPANY, Bally, Pennsylvania eeeeeeeeeeeeeeeeeee eeeeeeeeeeeeeeeee 
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Children who attend this parochial school on New York City’s lower East Side find lining 
up to buy milk at recoss a refreshing break in the school day. Nonprofit parochial and 
private schools as well as public schools are eligible to participate in the new milk program. 


availability and consumption of milk 
in schools. Of the total 50° million 
dollars of Commodity Credit Corpora 
tion funds provided for the 1954-55 
school year, half a million dollars has 


been set aside for this purpose. 


The -remaining 49% million dollars 
has been divided among the 48 states 
and the District of Columbia 


bursement to the schools. 


for dis 


Che division of funds is based on 
the state’s per capita income in rela 
tion to the national per capita income, 
and the number of school children 
between the ages of 5 and 17 inclu- 


sive in the state. 


Amounts available to each state for 
both public and private schools for the 


1954-55 fiscal vear areas follow: 


Alabama $ 1,817,645 
Arizona 319,810 
Arkansas 1,142,955 
California 2,383,192 
Colorado 421,785 
Connecticut 436,743 
Delaware 69,993 
District of Columbia 135,863 
Florida 1,084,486 
Georgia 1,754,943 
Idaho 232,576 
Illinois 1,955,512 
Indiana 1,172,125 
lowa 821,997 
Kansas 545,643 
Kentucky 1,455,404 
Louisiana 1,268,541 
Maine 332,076 
Maryland 668,562 
Massachusetts 1,169,294 
14 





Michigan 1,785,401 
Minnesota 995,752 
Mississippi 1,632,668 
Missouri 1,146,306 
Montana 181,101 
Nebraska 408,375 
Nevada 36,155 
New Hampshire 160,989 
New Jersey 1,080,857 
New Mexico 331,071 
New York 3,037,048 
North Carolina 2,330,856 
North Dakota 277,160 
Ohio 2,017,100 
Oklahoma 917,978 
Oregon 435,526 
Pennsylvania 2,846,512 
Rhode Island 207,544 
South Carolina 1,239,891 
South Dakota 269,448 
Tennessee 1,595,489 
Texas 2,888,523 
Utah 297 ,663 
Vermont 142,080 
Virginia 1,355,518 
Washington 631,734 
West Virginia 937,292 
Wisconsin 1,027,793 
Wyoming 97,025 

Total $49,500,000 


The Special School Milk Program 
is being carried out by a “reimburse 
ment” method. The milk is bought by 
local dis- 

then be 
state educa- 
tional agency or by the USDA, de 


pending upon state law 


the schools directly from 
tributors. The 


reimbursed either by the 


S« hools W ill 


method has 
been used successfully for many vears 


in the of the National 


The reimbursement 


operation 


School Lunch Program. It was recom 
mended for the Special Milk Program 
by representatives of the dairy indus 
trv and the school lunch advisers 4 
the Department of Agricultur The 
Special School Milk Program will] op 
erate through the same chain of Fed 
eral, State, and local responsibilities 
have 


which worked so well in. th 


School Lunch Program. 


Nationally, the program is admin 
istered by the Food Distribution Diy; 
Agricultural Marketing 
Service of USDA. The Food Distr 


bution Service works with the. stat 


sion of the 


educational agencies in setting up 


I 
plans of operation. Each state educa 
tional agency, in turn, works with all 
the schools in the state. The Di part 


ment of Agriculture will advan 


funds in quarterly installments t 
states which have submitted satisfa 
tory plans of operation. In states 
where the agency is prohibited by 
law from disbursing funds to private 


Agricultural Marketing 


Service administers the program di- 


schools, the 


rectly to each school. 


The USDA has listed the 
factors of the plan 


pertinent 


1) To participate in this program 
schools must mect the law’s requir 
ments that they may be nonprofit, and 
of high school grade and under, which 
includes virtually all primary and se 
ondary schools. 

2) Participating schools must agre 
to operate their food or milk servic 
on a nonprofit basis, and must agre¢ 
to make available to the 
Marketing Service all records pertain 


Agricultural 


ing to the operation of the program 
for examination and audit at a reason 


able time and _ plac« 


3) Reimbursement will be mad 
only for additional milk served. A 
daily milk consumption base — will 
be established for each participating 
school, representing normal consump 
tion of milk in the school during th 
previous year, 1953-54. The base pe 
riod is any two months from Octobe 
1, 1953 through April 30, 1954 Phe 
state educational agency in coopera 
tion with the regional office of | th 
Agricultural Marketing Service dete 
mine which two months will be used 
This base includes all milk served t 
children in the school during the twé 
months chosen, whether or not reim 
bursement was received for such milk 
under the National School Lunch Pro 


gram. 
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NOW! A NEW “KITCHEN COMPARISON” SURVEY PROVES 


2 out of 3 housewives 
prefer Canco Snap Cap 
milk cartons?! 


In New Orleans survey (August, 54) housewives 


were given a 4-day supply of milk in both Canco 


Snap Cap cartons and another familiar fibre carton. 


More than twice as many preferred Canco Snap Cap. 


And—this survey was made in an area where the 


Canco carton has only recently been introduced. 


HERE'S HOW THEY VOTED ON EACH 


IMPORTANT FEATURE 


Canco 


Carton X 





No preference 
or don't know 


Canco Snap Cap milk carton 


HERE’S HOW THEY VOTED 





Preferred by 


68% 








Preferred by 


32% 


Fibre milk carton “X” 














Easier to open 


93% 


6% 


1% 








Easier to store 


59% 


1% 


40% 





Better for pouring 


56% 


39% 


5% 





Easier to pick up and carry 


27% 


32% 


Al% 





Better closing 


69% 


27% 


4% 





Easier for children 


83% 


1S% 


2% 








Better protection for milk 





33% 





27% 





40% 














AMERICAN CAN COMPANY 


The milk container women really prefer! 


November, 1954 


=> 


This scientific new survey was conducted 
by an independent outside organization on 
an entirely different and improved basis. 
All the housewives in the survey were 
given a four-day supply of milk of the 
same brand—the same amount equally 
divided between Canco Snap Cap cartons 
“X”. Then they 


were asked which they preferred and why. 


and familiar milk carton 


Canco Snap Cap carton came out way 
ahead. This was after the whole family 
had ample opportunity to compare both 
types of cartons for ease of opening and 
pouring .. . ease of handling and storing 


and other features. 


This is proof again that Canco Snap Cap 
milk cartons are a positive selling asset 


for your brand. 


For full information about this survey 
and its results, write Fibre Milk Container 
Dept.. 100 Park Avenue, N.Y. C. 


SNAP — it’s closed! 











CONGRESS CONGRESS 
i 
WASHINGTON WASHINGTON 
US.DE PARTMENT OF AGRICULTURE — US.DEPARTMENT OF AGRICULTURE = 
AGRICULTURAL MARKETING SERVICE } AGRICULTURAL MARKETING SERVICE 
(COMMODITY CREDIT CORPORATION FUNDS) 
: 


REGIONAL OFFICE 
USDA 
AGRICULTURAL MARKETING SERVICE 
FOOD DISTRIBUTION DIVISION 


c QUARTERLY PAYMENTS TO 
NON PROFIT PRIVATE SCHOOLS STATE EDUCATIONAL AGENCY 


MONTHLY REIMBURSEMENT TO 
NON PROFIT PRIVATE SCHOOLS 


IN STATES WHERE SES SRN AREY IN STATES WHERE 
EDUCATIONAL AGENCY | EDUCATIONAL AGENCY 
1S PROHIBITED FROM : IS PROHIBITED FROM 
DISBURSING FUNDS LOCAL SCHOOL OR MONTHLY REIMBURSEMENT DISBURSING FUNDS 
“4 
TO PRIVATE SCHOOLS LOCAL BOARD OF EDUCATION TO LOCAL SCHOOL Gnniinnntet inieens 
This diagram shows how the Special Milk Program is admin- Congressional legislation authorized USDA’s Agricultural Market- 
istered. The school is responsible for monthly consumption re- ing Service to disburse Commodity Credit Corporation funds for 
ports to the state educational agency, which in turn, has had a the School Milk Program. Quarterly checks go out from Wash- 
plan of operation for the state approved by the regional or ington to the state educational agencies, who reimburse each 
Area Office of the Food Distribution Division. The Area Office school or school system on a monthly basis. Those private 
administers the program directly only to private schools in those schools whose program is directly under USDA supervision sub- 
states where the state educational agency is prohibited by law mit claims to their Area Offices, and receive their monthly 
from doing so. reimbursement from Washington 
1) Schools that did not serve milh Example: 4,000 If the records do not separat 
during the previous vear Ww il] be reim 3) Divide number of lunches by milk consumption of childrer 
J ] - 
bursed at the rate of 3 cents a hall number of days, rounding to the ind adults. subtract 5% fron 
pint for all milk served under the new nearest half-pint Item 3 as an allowance for adult 
program Schools that did serve milk Example: 4,000 + 40 = 100 consumption 
I 
will be reimbursed 4 cents a half pint 100) half-pints would be the 


for all milk sold above the base period 


base figure for this school 


figure. This includes milk sold due to Method B: All 


other schools serving 


“ larger enrollment. milk to children during the S¢ lected 

5) Only the service of fluid whok months, whether or not some of the 
milk or flavored whole milk meeting milk was reimbursed bv the National 
applicable state and local standards School Lunch Program compute their 


for butterfat content and sanitation base figure by 


may be reimbursed. | Determining the number of davs 
6) This milk may be served din milk was served during th 
ing the lunch hour, at morning on chosen months 


afternoon recess periods, or at othe: 


Example: 40 
veriods of | th regular school day 
— ty Maat sscitor gry 2) Determining the total number of 
with no restrictions on the number of , , , 
half-pints served in the. s hool 
half-pints of milk consumed by each l t] , 
airing ms period 
child 
1 lew] Example: 4,500 
le = Dase period is caleulated ac a} Dividing Item 2 by Item |] 
cording to a specified formula Phe rounding to the nearest half 
following examples show how this 
pint. 
calculation is done 
Example: 4,500 40 = 113 
| 
Method A: Only if ALL milk served 1) If the records of the school sep 


in the school was reimbursed unde 


of milk bi 
from that of idult 
1) Determine the number of davs ubtract from Item 


irate consumption 


the National School Lunch Program hildren 


" 
» the aver 


on which milk was served din ige daily consumption of milk 


ing the selected months by adults 
Example: 40 Example 
2) Determine the total number of Total average daily consumption 113 
lunches including milk for whicl Avg. daily consumption by adults 7 
reimbursement Was recelved — 106 
during this time. 2 pints 
16 


Example 


Total average dairy consumption 113 


5% of 113 6 
Base 107 
2 pints 


Method C: Schools that served milk 


during some part. of the 1953-54 


he b 


school vear, but not during t iS 
months, should compute averag dail 
consumption of milk by children { 
il months milk was served rhes 
computations should — be submitt 
with the ipplic ition The state edu 
cational agenev o1 the Area Office 
the Food Distribution Division wil 
letermine the bass 


| 


Each S¢ hool Or loc il S( iol SVSTECI 
will buy milk as usual from local dis 
tributors Once a month the sch 


will file a claim with the state edu 


tional agency showing the numl 


of half pints used during the mont 


The Agricultural Marketing Service 


n Washington will send qu rterl 


Ti 


stallment checks to each state edu 


tional agencv to be used for reimburs 


ment Private schools in states wher 
a ae 


the = state igenc cannot Lc inst 


programs for them, file claims 


thie Area Office f the Food List 


bution Service These claims are pa 
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Announcing...a premium grade DAIRY WAX! 





; < , 


makes Penola carton easy to open 
Just pull tab around carton. No 
hooks, knives necessary! 





NEW 


Here is a new, premium quality dairy wax—Tervan 2735. Dairy operators 
ire already reporting excellent results. Specially researched, tested and 
produced for makers of dairy cartons 
2735 meets the toughest tests of all 


new Penola Dairy Wax Tervan 
actual use. 
Tervan 2735 is unexcelled in meeting all these tests: 


Drop test — new Tervan 2735 assures you stronger carton bottoms that 
resist leakage from dropping. 


Bulge test — this premium quality wax means more rigid cartons that 
hold shape. 


Dye test — you gain a more uniform wax coating than ever before with no 
uncoated spots on cartons. 


Mileage test—you get the maximum number of cartons per pound of wax, 
‘ave money and are assured excellent mileage under all conditions. 


PENOLA OIL COMPANY 


November, 1954 


Penola) DAIRY WA 








; A790 r 
vo y) C 
‘ Van ha 4 DD 


(Patent Pending) 


And you can always depend on new 
Tervan 2735 for these special fea- 
tures as well: 


Better machine operation that resists 
wax build-up, gives better forming of car- 


tons and fewer stoppages of machines. 


Superior appearance— with water white 
color, velvety “plastic-like” finish and uni- 
form inside-outside carton coating. 
Excellent slab storage—with new freedom 
from hot weather storage problems. 


Wide availability — in bulk, in tank cars or 
truck transports; in slabs, loose on pallets 
or in pull-tab cartons of 55 pounds, by 


truck or railway car delivery. 








direct to the school from the Wash- 
ington office of AMS. 


Milk must be dispensed to the 
children in such form as to insure 
that each child receives a minimum 


of half a pint at each serving. 


Schools participating in both the 
School Milk Program and in the Na 
tional School Lunch Program, will 
now receive two subsidies. In such 
al school for example, the base for 
the new milk program may be set at 
100 half pints. This milk may have 
been served through the School Lunch 
Program to 100 students. These serv- 
ings received payment under the 
School Lunch Program, which = con- 
tributes a certain amount for one half 
pint of milk per student daily. This 
year, there may be 120 students in 
attendance, drinking 120 half pints of 
milk with their lunches. Through the 
Lunch Program, the school will re- 
ceive a reimbursement towards each 
of these 120 half pints. The additional 
20 half pints will also receive a 4- 
cent payment under the School Milk 


Dos 
Program. 


A school may request a readjust- 
ment in its base if, during the months 
selected for computation, unusual con 
ditions existed in the school, or it 
this year decreased enrollment or 
other factors have significantly de- 
creased the number of children now 
drinking milk in the school. Full par- 
ticulars should be attached to the 
application. 

This subsidy for additional milk 
consumption must, of course, be fig- 
ured in when the school sets the price 
of all milk to the students. The re 
imbursement could permit lowering 
the price of all the milk, or the extra 
money might be used to pay for free 
milk for students who cannot afford 
it at all. 


In the case of the school which has 
just initiated a milk program this year, 
ind receives 3 cents for every half 
pint served, the school is in the posi- 
tion of being able to pass on a Siz 


able discount to the students. 


An indication of the potential mar- 
ket which is waiting for the dairy 
industry is provided by noting the 
substantial gains already achieved in 
milk consumption under the National 
School Lunch Program. 


During 1953, children taking part 
in the program drank about 400 mil 


(Please Turn to Page 82) 























N NATIONA TOTAL SCHOOL 
ENROLLMENT 


22,088,000 25,850,000 


20,967,000 26,983,000 


30,600,000 








21,200,000 








The steady growth of the National School Lunch Program is a good indication of the 
potential benefit the dairy industry can gain through the new Special School Milk Program. 
Children attending schools participating in the National School Lunch program drink more 


than double the amount of milk they did in 1944. 





For information and applications for the Special School Milk 
Program, all schools should apply to their state education depart 
ments, EXCEPT in the 27 states listed below where laws prohibit 
states from administering programs to private and parochial schools, 
Private and parochial schools in the states listed here apply directly 
Area Offices of the Food Distribution Division: 


Alabama Nevada 
Arizona New Jersey 
Arkansas North Dakota 
Colorado Ohio 
Delaware Pennsylvania 
Florida South Carolina 
Idaho South Dakota 
lowa Tennessce 
Maine Utah 
Maryland Virginia 
Michigan Washington State 
Minnesota West Virginia 
Montana Wisconsin 
Nebraska 


The addresses of the Area Offices of the Food Distribution Divi 
Agricultural Marketing Service, U. S. Department of Agricul 


(Delaware, Maine, Marvland New Jersey, Pennsylvania 
West Virginia) 

Room 802 

139 Centre Strect 

New York, N. Y. 

(Alabama, Florida, South Carolina, Tennessee, Virginia 
50 Seventh Street, N. E. 

Atlanta, Georgia 

(lowa, Michigan, Minnesota, Nebraska, North Dakota 
Ohio, South Dakota, Wisconsin) 

Room 1412 

226 West Jackson Blvd. 

Chicago, Illinois 

Arkansas, Colorado) 

Room 1812 

1114 Commerce Street 

Dallas, Texas 

Arizona, Idaho, Montana, Nevada, Utah, Washington 
Room 404 

630 Sansome Street 

San Francisco, California 
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One impact does it — both caps and seals. 


And the capper never touches the bottle top. 





























YOU SAVE 38-mm. 
vou And 
this Seal-Hood installation is single 


reduced-size 


With the 


closure, use less paper, less wax. 
because 
operé ation, vou don't need a se pare ate hooder 
~Seal-Hood c: aps and seals with one instant- 
fast impact. Down go your time costs —up goes 


worker output. 
YOU SAVE. With single-operation Seal-Hood, 
you eliminate profit-stealing “second- 
bottle breakage and milk 
loss. Your milk stavs fresh and whole- 
of Seal-Hood’s long- 


_ 








operation 


some because 





November, 


1954 


AMERICAN SEAL-KAP CORPORATION 


Sul-Kob AND Sal “Kd PROTECT TO THE LAST DROP IN THE BOTTLE 


Capping costs 












taking the ‘cream off 


your profits 7 





f SEAL HOOD CLOSURE 


BRINGS YOU 
NEW CAPPING 
ECONOMY 


Reduced size means increased efficiency—this 





new reduced-size 38-mm. Seal-Hood installation 


is now operating in Deerfoot Dairy, Newton 


Upper Falls, Massachusetts 


skirted closure. And in the home, this tight- 
clinging closure snaps on and off, protecting 
the milk until it’s consumed. 
YOU SAVE. Seal-Hood installations leased to 
your dairy are maintained by our trained serv- 
ice mechanics—at no extra cost to vou. Worn- 
out or damaged parts are replaced promptly. 
Learn all the money-saving facts about Seal- 
Hood and Seal-Kap closures. 

Write 


you wish, ask to have our re presentative call 


to us today for the full story—or, if 


on you at your office. 


11-05 44th DRIVE, LONG ISLAND CITY 1, N. Y 


*Trade-mark Reg. U. S. Pat. Off. 











of from 


down 


20 


good planning and interesting features 
10 to 50 or more vehicles. It out, 


and maintenance that the company 


for 


Begun about a 


By WALTER RUDOLPH 


New Garage Cuts Costs—Provides 
Better Fleet Maintenance 


In past years Sterling’s fleet never 
In 1936 it 


year ago August, really had a “home base.” 


for servicing and maintaining a fleet M. 


dys 


MN x 


& 


spotlessness, features fire-resistant 
system throughout. 


roof, 


Beemus, 
the 


boasts integration of fleet operation substantial step toward completion of 


work were rented out. 


a master building plan. 


has looked forward to for some time. plan includes 


Large fleet storage area (50 or more units,) is periodically washed 


sprinkler 


modern 


Ci 53, a new garage more or less operated from the 
* of Sterling Milk plant, but had inadequate facilities for 
feature Inc., Erie, Pa., was maintenance Then it 


vice-president, 


garage represents 


milk 


and housing. 
occupied in Febru was shunted from one rented garage 
ary, 54. This $150 to another, in downtown Erie, for a 
ees ()()() facility shows number of years. Body and_ paint 


Now, as Lewis 


pointed 


a 


This master 


a new milk processing 


plant and offices, adjacent to the new 


garage, in the years to come. 


Over the vears Sterling Milk has 
attracted nationwide attention through 
the installation and maintenance of 
beautiful rose gardens and_ hedges 
where the plant fronts on one of the 
main traffic arteries of Erie. It has 
been a form of institutional advertis 
ing. Sterling officials believe that this 
planting program has been a signif 
icant factor in the constant growth 


of the business. 





At right of mechanical work area, several lifts, overhead hoses for 


oil, 


lubricant, 


water 


and air, are among features; doorway, 


left, is oversize for tow-truck entrance. 
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For better, faster, more 
economical milk process- 
ing, air agitation is: 

1. Clean— Oil-free compressed 
air does the whole job. 

2. Simple—Instead of impellers, 
drives, shafts, you need install 
and clean only one perforated 
pipe. 

3. Fast—Complete agitation can 
be obtained much faster. 

4. Thorough— Milk can be agi- 
tated practically to the bottom of 
the tank. 

5. Economical—A ‘2 hp unit re- 
places up to 4 hp needed for 
mechanical agitation. 


Get proof, facts, complete 
data, TODAY. 











Ingersoll-Rand 


3-55 
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Dairy Co-op Association, Portland, Oregon, 
Save an Entire Operation -- 


Cut Costs and Handling Time! 


The Dairy Co-Op Association of Portland, Oregon, reduces costs and 
handling time by obtaining accurate milk samples for butterfat and 


bacteria-count tests directly from their collecting trucks. 
Here's how they do it: 


A small, Ingersoll-Rand NL Compressor, as shown in the illustration 
above, delivers pure, clean, dry air to a perforated stainless steel tube. 
The tube is inserted in each compartment of the collection truck and 
the free-flow of air thoroughly mixes and agitates the milk in a matter 
of minutes. Tank contents are then pumped directly into pasteurizing 
equipment. Thus, one complete cycle of pumping from truck to agita- 


tion tanks is done away with. Costs are down—returns up. 


You may not require tank-truck agitation right now, but look at the 


many advantages of I-R air agitation at the left—then, for details, write: 


11 Broadway, New York 4, N. Y. 






originators of better carbon ring non-lubricated compressors ex- 
pressly designed for more efficient and sanitary dairy operations. 








The happy experience with attrac- 
tive grounds doubtless had 
the 


a part in 
the 


planning exterior of new 
garage which, although it sits back 
from the street over a hundred feet, 


will eventually be surrounded by eye 
inviting landscaping. Furthermore, the 
concrete-block 


windows 


one-Hloor, — brick-faced 


structure encircled by has 
elevation near its 
Facing the street, with Ster- 
ling Milk spelled out in stainless steel 
letters the 


night by ground-level spot lights. It 


an unusual stone 


conte 
elevation is highlighted at 


constitutes a good reminder to pass 


ersby that here is a modern, progres 


sive milk plant. 


If you use the ordinary door en 
this 
roughly near 
x 60’ 
end is large enough 


truck 
At the opposite end, directly 


front 
the 


garage. An 


trance beneath Imposing 


clevation, vou arc 
the 234’ 


entrance at one 


center of 


to admit a giant tow and_ its 
burden. 
another doo 
trucks to thei 


at the plant and 


off the fleet storage area, 
provides an exit for 
morning milk pickup 


the davy’s deliveries. 


Almost directly opposite the door 
through which you enter 1s the fleet's 
double entry at what is called the 
service island. Gas, oil, air, water, 


spare tires, booster battery service and 
record keeping are concentrated here 
Phe double entry has outer and innet 
roll up doors, which keep inclement 


weather from the garage interior 


At the service entrance, of course 
the incoming driver salesmen service 
their 


this at the desk midway in the double 


trucks and immediately note all 
entry. Spare tires include one of every 


size used. Changes are made when 


ever necessary, to keep the vehicle in 
ready operating condition. The booster 
battery naturally comes into play 
when the truck fails to start, through 
battery weakness or failure, and there 
a fresh battery 


is known the truck battery 


isn't time to substitute 
or it will 


charge up readily when in use. 


J. Hl. Anderson, fleet superintend 
ent has his headquarters in a glass 
enclosed room just off the service 
island. This central location allows 


him to keep tabs on servicing and 
| 


maintenance operations. At present 


he is setting up a preventive main- 
that 


partially neglected due to the se 


tenance svstem heretofore was 


atter 


ing of vehicle maintenance 


(Please Turn to Page 89 


22 





Service island has record-keeping desk, spare tire storage, battery booster, air, gas, oil 
and water dispensing facilities for incoming drivers; one side of double entry shown 


Chel ae, VTi. 


TERLING 
MILK o 


Enclosed paint room, right, is beside automatic truck 


permit separation of working area from storage area. 





Left part of workshop has stockrooms for 


small parts, large parts, tires and 
battery room; also, machine shop for overhauling truck 


American 





washing room; overhead door will 





isolated 


components 
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TROPICANA 


the most popular orange juice in the land? Simply because dairies and housewives learn the facts by comparison 
and then buy Tropicana 


likes Tropicana best because its rich, delicious, vitamin C-filled flavor has no equal. It is a simple truth that 
Tropicana is the finest orange juice made. 


convenience of Tropicana deliveries in handy cartons, which relieves them of the muss and trouble of open 
ing cans or squeezing the juice by hand. Tropicana saves valuable freezer space since it remains absolutely good for weeks under 
ordinary refrigeration. 


economy. They pay only for orange juice and not for peel and rind which is thrown away 


because it gives them a good start on the new day and is a healthful, delicious drink for extra afternoon 
energy. A six-ounce glass of Tropicana contains all the Vitamin C an adult or child needs for one day 


for many reasons. Its superior quality, ease of handling and the direct delivery service from Florida, all mean 
extra profits for dairymen 


dairies want Tropicana is because their customers want Tropicana — and buy it daily 


Learn the facts — and you will buy Tropicana 


Fruit Industries, Inc. 


Bradenton, Florida 
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Ou The Legal Side 








Recent Court Decisions on Milk 
By ALBERT W. GRAY 


IS FROZEN EGG NOG A each carton, “Frozen Egg Nog this Injunction vegaist thi 
FOOD OR DRINK? Cabell’s—a genuine frozen egg threatened seizure by the state 





oe weeny years Cabdll’s tes nog, no synthetic or imitation th Fexas Court of Civil Ap 
Kiefiae Senne tae enamokarteeed Havors used peals in its decision on April 
with other dairy products, i Some months later this ice 30th, said, 
cream with ao oorum. flavor cream manufacturer received a “The seizure of this rum fla 
branded and advertised as “Eve letter from the Attorney Gen vored ice cream at this time 
Nog Ice Cream.” One of the in eral of that state, “Egg nog is would cause the manufactures 
gredients is genuine rum con \ ‘beverage’ within the terms of irreparable injury in a substan 
taining necessarily more than the Texas Liquor Control Act tial sum. The court concludes 
one half of one per cent of ind it cannot be manufactured that the purpose of this suit is 
leohol or sold without a permit if it to determine the legality of the 

Te ae ee ee Oe contains more than % of 1% of manufacture and sale of its rum 
-s af one Levereen containine alcohol by volume Ice cream flavored ice cream. Thi COUTT 
iat Mel a hall dt a w : is not a beverage within the further concludes and holds in 
sie i ail le i ll terms of the Liquor Control Act the exercise of its discretion that 
sia, MM Dictate uhiall and may be manufactured or a grave wrong would be don 
ee i ae ee Oe “a aaiinans old when it contains more than this manufacturer if the Board 
ciiiatilials iaiines “Cite. sti hall ' of 1% of alcohol by volum« were permitted to disturb the 
ok ame gor cont af teokal b without any permit other than status quo of this rum flavore 
villain: aii te capabl le dia in industrial permit provided ice cream, 


there is no subterfuge involved.” 





lor beverage purposes, —cithe Stevenson v. Cabell’s, Inc., 267 S.W 


2d 887, Texas. 
plied stickers to the labels of a 


these cartons covering all the ACTION BY FEDERAL 
des« ription except “Cabell’s TRADE COMMISSION 


Rum Ice Cream 


alone or when diluted There upon ¢ ibell’s stores ap 


The manufacturer of this ege 
nog ice cream secured, a few 
vears ago, the opinion of th 


\ complaint was issued by 
chairman of the State Liquo 














‘ Last December the Attorney the Federal Trade Commission 
Control Board in relation to the : “ ae 
: General of that state with nei on February 15th, 1954, against 
application of this statute to th ' . 
ther warning or notice, tele the National Dairy Products 
egg nog ice cream ; 
phoned. Cabell’s that this rum Borden Company, Carnation 
“This is to inform vou,” wrot Havored ice cream was a bever Company, Fairmount Foods 
that official, “that in my opinion age and that instructions had Pet, Beatrice Foods, Foremost 
the product) which you dis been given to seize and prevent Ice Cream and Arden Farms 
cussed with me will conform to further sales of this product. ind 55 of their subsidiaries 
the law as a food instead of Immediately Cabell’s applied charging them with unfair com 
beverage. Therefore this is vow to the courts for an injunction petition in the sale and distribu 
wuthority to manufacture frozen against the seizure of this prod tion of ice cream and_ related 
cy? nog We consider the iis uct. The applic ation was frozen products by induc Ing dis 
ture il food SO long as it IS oranted the threatened action tributors to handle only the 
frozen. If sold as a liquid it by the Attornev General forbid products of these companies and 
would be a beverage dew tie in cost end teem eo not those of their competitors 
Upon receipt of tl ling decisio th Liquo & rol i 
i tei. a cannes 2 — omens C.C.H Trade Regulation, sec 
this manufacturer placed on Board appealed. In_ sustaining 11,633 
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have what it takes to boost 
efficiency and bring down costs! 


In the next three paragraphs you'll find a few good 
reasons why you can get more work out of a Chevrolet 
truck and save money doing it. 


INCREASED POWER IS THE FIRST BIG REASON 
With Chevrolet’s higher compression ratio you’ve got 
more power under the hood. Power that results in 
greater acceleration and hill-climbing ability. Faster 
starts and acceleration over the day’s work save valu- 
able time and increase over-all efficiency. Check the gas 
mileage, too. With this higher compression ratio, your 
Chevrolet truck registers more miles on the job for each 
tankful of gas. That’s where you start to save money. 


BUILT-IN RUGGEDNESS SAVES EVEN MORE 


The strength and stamina of more rigid frames, and the 
special chassis features that pertain to each model— 
these combine to add extra ruggedness to your Chevrolet 
truck. Push it hard on the rough jobs; keep it going 
over long schedules—you'll still find your upkeep costs 
lower and your Chevrolet trucks lasting a lot longer. 


ONE LAST POINT—and maybe the most important to 
you—you'll find Chevrolet’s line of trucks priced the 
lowest of all! Talk over your needs with your Chevrolet 
dealer. He'll be glad to give you the facts about the 
best model for your job. Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


MOST TRUSTWORTHY TRUCKS 
ON ANY JOB! 


November, 1954 











NEW CHEVROLET TRUCKS 


CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


THREE GREAT ENGINES— The new “Jobmaster 261” 
engine* for extra heavy hauling. The ““Thriftmaster 
235” or “Loadmaster 235” for light-, medium- and 
heavy-duty hauling. NEW TRUCK HYDRA-MATIC 
TRANSMISSION*—offered on '%-, %- and 1-ton 
models. Heavy-Duty SYNCHRO-MESH TRANSMISSION 
—for fast, smooth shifting. DIAPHRAGM SPRING 
CLUTCH —improved-action engagement. HYPOID 
REAR AXLE—for longer life on all models. TORQUE- 
ACTION BRAKES—on all wheels on light- and me- 
dium-duty models. TWIN-ACTION REAR WHEEL 
BRAKES—on heavy-duty models. DUAL-SHOE PARK- 
ING BRAKE—greater holding ability on heavy-duty 
models. NEW RIDE CONTROL SEAT* —eliminates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND 
PLATFORM STAKE BODIES — give increased load space. 
COMFORTMASTER CAB —offers greater comfort, con- 
venience and safety. PANORAMIC WINDSHIELD —for 
increased driver vision. WIDE-BASE WHEELS —for in- 
creased tire mileage. BALL-GEAR STEERING —easier, 
safer handling. ADVANCE-DESIGN STYLING —rugged, 


handsome appearance. 


*Optional at extra cost. Ride Control Seat is available on 


all cabs of 1'- and 2-ton models, standard cabs only in 
other models. “‘Jobmaster 261" engine available on 2-ton 
models, truck Hydra-Matic transmission on Y/3-, Yq- and 


l-ton models, 
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Sheets from the routeman’s book are fed into the recorder, the Mr. 
machine that does the photographing. Machine will take records 
as fast as they can be put in. 


Tom Pugh, a Purity Dairy executive, examines one of the 
microfilm records on the reader. 
the top of the machine. 


Reels of film can be seen on 


“Time, Money, aud Space 4ore Saved By 
Using Microfilm Records in Billing 


We were about to 
give up! These words 
é f, - 

4 IWE express the feelings 

DD pd te ee 
1 feclane * we had with regard 
to our venture into 
e the microfilm svstem 


of retail 


Purity 


billing at 


Dairies over a 


lita ai Seite 


vear ago. We had been experiment 
ing with the idea for about six months 
had worked out all the 
obstacles except one — that of 


our film developed and returned to us 


and majol 


getting 
quickly enough. 


Another 


already 


Tennessee distributor had 


discarded an earlier attempt 


at microfilming because of this prob 
“why 


lem. So we. said 


not develop 
With this in mind we 


local Rand 


our own film?’ 


contacted the Remington 


dealer and obtained a portabel pro 
cessing unit on a rental basis. From 
that time our microfilm system has 
been a complete success 


Che essence of microfilm billing is 
simply this: the daily record that the 
routeman keeps in his record book is 
that the 


The routeman’s record is taken 


the statement customer re 


celves 
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By F. MILES EZELL, JR. 


from his book, the sales tax and totals 
and the 


nal sheet, after being photographed 


computed. in the office origi 


is sent to the customer Phe photo 
graph on microfilm is the office copy 


of the statement. 


But for the details of 
let's go back to the 
1952. At 


chased On an 


this 
beginning — De 
that 
appro il basis al Rem 
model No. 7 “Filmo 
reader. The 


reconditioned 


svstem 


cembet time we pul 


ington Rand 


Record” camera and a 


cost of this equipment 
factory 


with a guarantee and subject 





F. Miles Ezell, Jr.. the 
of this article 
Ohio State. He is associated 
with Purity Dairies in Nashville, 


iv nmnessec 


author 


is a graduate of 


Purity Dairies is one 


of those fine, up-to-date opera- 
tions that both physically and 
mentally are abreast of the 
times. This excellent story on a 
modern technique of handling 
the monthly statements is a good 
example of the progressive ap 


proach 











to a lO-vear service contract was 
ibout $1,700.00. This camera film 
only one side of a document, which 


IS adequate for OUT needs and IS Titi hi 
which film 
Rand iS well 


manufacturers, 


less expensive than those 
both sides. Remington 
is othe have sin 
come out with improved models at 


lower costs. 


For a trial run we switched thr 
retail routes to mi 
About 70% of our 
S.000° retail 


rating 


of our twenty-five 


crofilm. approxi 
hold 
therefore re 


Chis 
davs at th 


mately accounts 


monthly credit 


ceive a monthly statement. 


meant that during thre 
end of the month we had to prepar 
5.000 bills 
To do this w 


utilized three of our office employees 


over itemized from ou 


route account sheets. 


and recruited six outside persons f 
help during these three davs 

We had had a considerable amount 
ot troubl with errors im these bills 


due to incorrect adding of number 
bottles 


on the 


¢ off unpaid bal 
which we felt 


remedied by the 


mcorrect extensions 


statement. leavin 
ances, et¢ could b 
microfilm svstem 
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How to turn 
sour cream 


. oa ee eee 


into a 














the | 


| on 


Wats 
filiny 
MA hic hi 
much 
1 film 
vel] 
sine 


Remember a few years ago when 
aper Cottage Cheese was just a specialty? 
anal Today it’s a basic dairy product, commonly # 
old accepted as an important food item. Now, < 
same Sour Cream is following the same pattern. 


rhis People everywhere are adding this delicious dairy treat to their daily meals. 
“a They're using Sour Cream in salad dressings, mixed in soups, 
served on fruits and in a wide variety of tested recipes which contain 
Sour Cream as a basic ingredient. 


he de It's a high profit item that needs little more than proper packaging to be 
i a big money-maker — and proper packaging is where Lily* comes in! 
me These brand new, grand new Sour Cream Containers merchandise your 
Sour Cream into bigger and better sales. And these Lily Containers are noted LILY-TULIP CUP 
for sturdiness . . . are double-wrapped to withstand rugged treatment. . . 
nt preserve the delicate flavor of their contents all the way till consumed. CORPORATION 
bills Containers available in 8 oz. and 16 oz. sizes. 122 E. 42ND ST., NEW YORK 17, N. Y. 


Cut yourself in on the fast growing, profitable Chicago + Kansas City + Los Angeles - 
» the Sour Cream market . . . Write us for details and samples! San Francisco + Seattle + Toronto, Canada 





*T.M. Reg. U.S. Pot. OF, 
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wea 


This plan called for complete redesign 





of our existing route sheet, therefore 
necessitating a new and larger route me 


be 10k binder. 





MUPPIRFESBOR 


Under this new svstem the route . @ 





man’s original record of purchases and NASHVULE, TENNESSEE 


paviments serve as a statement at the YOUR CUSTOMER 
wht GECEVE 

end of the month. We were expect- 4 THis OmOINAL 
q STATEMENT 


























ing some difficulty with some of ow ee rove eames 
. PORTANT. Detach ond reture this part with your payment amount $ 14, #& NEATHESS Witt 
routemen not keeping a neat record “4 MAKE AM 
= Sn — — WAPRESSION On | 
however, we were pleasantly su : E ggiex 3 vtour| “SEE” [malo lertel ore com | 
© 12812 ‘ sicob * iss 
. , . ‘ “cle £6 S07 WOT waailGiS | OT8 juan i@76 | O18 je 13.43 
prised in that this presented no seri : yt ' : bial ees 
2 17 | rENci 
ous problem at all. Most of the route : | Oe AccURaTE 
, 4 ‘ {| LjOo]} | | 
men realized that a lack of neatness . } | | 
, : zit! | 1140's} 13143] | 
would be a discredit to them in. the ? 4 | 
, e| } | < | 
eves of the housewife and therefore | | 1 em 
kept neat, legible books. In rare in $ ; ila) Po 
stances where sheets have become too My a} 3 ans 
al os 1/903 Sem 
dirty or messy to use we make a dupli . 2| | | | tloz 
cate and leave it for the customer. M | 96 i 
lo aid in producing a neat. state 2 y rat 13L 
ment our sheets are designed with a a2 
2” 
‘ | 
border of about an inch all) around ma} | i | S| 
the edges, which is trimmed. oft be a omnpoet jt 6 
fore filming time. This removes most - : aria Liiey 
: 2 
of the “smudge” marks left where the . v0 | 
sheets are turned by the routeman. < 12] | | | OZ 
° ° KEEP THIS RECORD: ft is your milkman 
Also this aids considerably It feed , original rec aout castes aad papianls SALES TAK ys 7 
ing the sheets into the microfilm 4 ee 
nam 
camera, bad io 
amount ove | Y 
At the End of the Month 
Immediately when each route re 








turns from the last delivery in’ the 





month, the books are brought into the 


office where the daily extensions mid This is a sheet from the routeman’s book. It is this sheet, taken directly from the book, 
that is sent to the customer as the statement. The sales tax and the total are computed 


by the routemen are totaled, state in the office. The record that is kept is the microfilm photograph of the statement. 


sales tax is added and any unpaid bal 
ance is also added. The total amount 
due is listed at the bottom of the sheet 
and also at the top of the sheet above 
the perforation. The top part of the 
sheet, which includes the customer’s 
name, date, route number and amount 


due, is to be torn off and returned 





with the payment. The perforation on 
this sheet does not extend to the 
edges of the original sheet, since it 
would possibly become torn during 
the month. When the margin is trim 
med from the four edges, the perfora 





tion then extends to the edge making 
it easy to tear off the top part. 


Since we have been figuring ow 
bills in this manner our mistakes have 
been reduced to a fraction of what 
they originally were. In addition to 
this reduction of mistakes (which was 





our prime reason for going to micro 





film), we save approximately $70 per Processing the film is, according to Mr. Ezell, a relatively simple matter. Because of the 
: ; -_ time element, Purity Dairies does its own developing. In this picture the author is shown 
Please Turn to Page 87 


developing a batch of film. Film can be developed in daylight. 
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How does your butter look to them? 


Does your butter look good enough to stop shoppers and make 
them reach into the dairy-foods case for it? It does, when it’s 
wrapped in Durafoil®, a special Continental lamination of 
aluminum foil to sulphite paper. Sparkling Durafoil can be 
beautifully, precisely printed in full color in any design you 
choose. It begs to be picked up! 


And butter wrapped in Durafoil makes customers come back 
for more, too. Durafoil keeps butter’s delicate flavor and mois- 
ture in, yet keeps out other flavors and odors. Durafoil’s paper 
lining protects the foil from brine, moisture and fatty acids. 
Your butter looks good — and tastes good! 


Durafoil is just one of the many Continental packages that are 
Tailor-Made for dairy products. Let us show you how many 


ways we can help you. Durafoil enhances — protects — pleases! 





1 


_. CONTINENTAL ( CAN COMPANY 
y ; maint a 


SHELLMAR~BETNER 


FLEXIGQLE PACKAGING OFVEISION 
MT. VERNON, OHIO 
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INDUSTRY 


PROBLEMS 


by R.F. Holland and J.C. White 





Oiling-Off Test For Cream 
Increases In Bacterial Count 





OILING-OFF TEST FOR CREAM 


QUESTION—We are sometimes 
bothered by consumer complaints 
that our light cream has oiled off 
when added to hoi coffee. Is there 
any simple test that can be applied 
in the plant to determine whether 
or not a batch of cream will oil off 
when used in coffee in homes and 
restaurants? 

—A. F. C., Indiana. 


Perhaps the 


ANSWER 


method of 


simplest 


testing for this defect is 
to make a pot of coffee and add_ th 
cream to it. If lenses of oil appear on 
the surface, you can expect consume 
complaints. If it is not convenient 
to do this, a test may be applied that 
was developed at Massachusetts Stat 


Mack | 


College by and 


Jenkins and 
published in the Journal of Dairy 
Science 20: 723 (1937). The proce 


dure for making this test is as follows 


Pipette | ml of cream into a skim 


milk test bottle. Add water at least 
200°F. to within '-inch of the bas¢ 
of the neck. Mix thoroughly. Centri 
fuge tor not longer than 10 seconds 


Babcock 


move the bottl 


standard centrifuge 


Now rr 


the centrifuge 


at the 
speed. trom 
and tap the side of 
the bottle with the finger to break up 


the thin film of cream which has col 


30 


lected on the top. Do not agitate the 


contents bevond this. 


If the 


than 10 seconds 


whirled longet 
a thick film will form 


which 


machine IS 


on top of the cream will be 
difficult to break and the pleces will 
clog the small graduated neck of the 
skim-milk test bottle. 


2OO°F. « 


Add water at r above and 


bring the column up to. the top of 


the neck of the bottle and centrifuge 
for 5 minutes. Read the oil layer as 
soon as the bottle is removed from 
the centrifuge. Each small division 


of the graduated scale should be read 


as one. The authors report that creams 


vielding a reading of 3 or more with 


this test will show a noticeable sep 


ation when used in coffee. 


If this condition appears very. fre 





Dr. Robert I 
W hite 


partment of 


Holland and Di 
hoth of the De 
Dairy Industry at 


James C 


Cornell University. conduct their 
and column 
month in_ the 
should be addressed 
to either Dr. White or Dr. Hol 
land. Department of Dairy In 
dustry. Stocking Hall. Cornell 
Ithaca. N. ) 


question answer 


each “Review.” 


Questions 


('niversity 











quently in 
be taken to 


remedy it 


your cream, steps shoul 
find the 


Generally speaking, oiling 


cause and to 
off is caused by freezing or by exces 
sive agitation of the milk or cream at 
some 


point during its handling and 


processing. The hauling of milk in 
partially filled cans, long agitation in 
i vat pasteurizer or storage tank, or 


the throttling of 
tend to break the fat emulsion in mill 


centrifugal pumps 


or cream with resultant oiling off 
when the product is heated or used 
A careful check of you 


procedures should readily disclose th 
difficulty. 


in hot coffee. 


cause of vom 


INCREASES IN BACTERIAL COUNT 


QUESTION—We have done some 
special tests on market cream. A 
composite of 3 cans after 24 hours 
at cooler temperature was taken 
for bacteriological analysis and 
compared with a sample taken 6 
days later in a customer's laboro- 
tory. The results are given below: 


Our results Customer's results 


Coliform count 0 > 34 
Microscopic 
clump count 80,000 34,000,000 
Standard plate 
count 23,000 120,000 (35 C 
£3,000 (45 C.) 
> 3,000,000 (20 C 
> 3,000,000( 4 C 
Please Turn to Page 88 
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THE HAYNES 


5 STOCK SIZES 


























Number | Price Each Lightweight 
Model Size Packed to F.0.B. 
Carton | Cleveland Sturdy 
Rust-Proof 
. Qui les 1 3 °° 
4s 4 Sq. Quart Bottle 0 8 Plated Finish 
Sanitary 
6S 6 Sq. Quart Bottles 6 60 d 
Convenient 
4R | 4 Rd. Quart Bottles 10 Al Handy 
= Attractive 
% SR 2 Sq. or Rd. 2 Gal. Bottles 10 Al 
1,0 2 Oblong 2 Gal. Bottles 10 Al 




















Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYNES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Casters * Table Carts « Car: Carts 
“SLIP Chain Lubricant 


Roll-Easy Dollies « 
Snap-Tite Neoprene Gaskets « 





and chain drag, minimizes friction, om 
chain wear. 


TROUBLE-FREE and ECONOMICAL 


Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


SPECIAL COMPOUNDED FOR DAIRY SERVICE 


Highly glycerinized for perfect lubrication, Non greasy, 


HAYNES “SG LUBRICANT (drip or trough service) for every 
7) 


water soluble, sanitary, cleans chains. 


type chain conveyor in dairy and bottling plants. Use 


for economy and complete satisfaction. Haynes Drip Lubricator 


available at low cost. 


ORDER FROM YOUR JOBBER 
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HAYNES 





TIME-SAVERS -. | 
LABOR-SAVERS 


DURABLY BUILT 






























FOR GRUELLING SERVICE 


ROLL-EASY CASTERS, 










Full cadmium 
plating guards against rust and acid 


action Ball bearings fitted with 
hydraulic grease points for easy 
positive lubrication Replaceable 


rubber tires 
ROLL-EASY DOLLY, Heavy all-stee 
frame, load capacity 1,000 pounds 
cadmium plated; long-life rubber 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order 


ae 
4 


/ 


q\ 


he 





TABLE CARTS save time 
when dismantling sterilizing and 
reassembling machine parts. Heavily 
formed angle legs. Large tray and 
shelf capacity. Roll-Easy swivel rub 


SNAP-TITE re-usable Neoprene gas 


kets for sanitary pipe lines saves ber-tired casters Two styles — all 
time and gaveat < on leaks. Sizes stainless steel or cadmium plated 
for 1”, 14 2 , 3” fittings steel 


‘oie for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue «+ Cleveland 15, Ohio 


ATUM SPRAY 
O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY —PURE This Dine Mist-like AAYNES-SPRAY 


ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 


should be used f. “a lubri ate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 


OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 


FOOD PRODUCTS. and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 

pr r Cc iT 

' vu DI- A \ NI RMS Wi “ 

Mil NAN AN RECOMMENDED 


ERVICE 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


» ROLL-EASY DOLLIES + ROLL EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SWAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





THE HAYNES SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


31 








Amendments To Federal Orders 
Emphasized In Wisconsin Resolutions 


At the Annual Meeting of the Wisconsin Creameries Association 
A Number of Resolutions Were Passed. The Resolutions Touched 
Upon a Wide Variety of Subjects. Collectively They Indicate 
The Thinking of an Important Segment of the Dairy Industry. 


Government Support 


HE AGRICULTURAL ACT of 
1954 Secretary ol 
Agriculture to report to Congress 
1955 


respect to studies to be made by him 


directs the 


on or before January 3 with 


relative to various methods of support 
control ind disposition ol milk and 
butter fat. We 


tors 


authorize our dire 


officers to collaborate with 


the National 
and other groups interested in manu 
milk to 


suggestions in our 


and 


Creameries Association 


work out 
behalf, and 


half of the manufacturing milk busi 


facturing specific 


inh AY 


Hess, 


We favor the following points 


1. Federal Milk Marketing Orders 


Chis organization is not exposed to 
Federal 


However. 


the principal of 
Orders. in the operation 
and administration of Milk Marketing 
Orders certain factors have developed 


think 


marketing 


that we must be changed: 


\ Agreements for the establish 
Milk Marketing Orders ar 


between the 


ment ol 
how producers in the 
and the Government. 
Agricultural Act should b 


amended so as to permit other parties 


area involve cl 


| he basic 


in interest to appear as of legal right 
in the establishment, modification 
amendment, and operation of any fed 


eral milk marketing order 


B Phe 


rh GATAN 


pricing of the market milk 


orden area should be On l 


formula correlating producer prices 
for market milk with producer prices 


for milk for 


C. Every 


manufacturing purposes 
Federal Milk Order 
should require the inclusion of an esca 
lator clause reducing prices to produc 


ers for market milk when production in 


32 


such marketing area reaches an 
of the maxi 
market milk, 


Agricul 
Agreement Act ol 


imount in excess of 115‘ 
mum requirements for 
during short seasons. The 
tural Marketing 
1937 should be 
provisions i 


Orders that 


and 


amended to require 
Federal Milk Market 
effectuate the 


prevent 


will fore 


gong unwarranted, un 
necessary and uneconomical produc 


tion of surplus milk 


D. We believe the 
Marketing Agreement Act 
amended to eliminate penalty clauses 
in the Milk Orders which apply to 
outside producers selling milk in the 
Order 


mit a part of their payment for such 


Agricultural 
should be 


area and require them to re 


milk to producers in the Order area. 
These block milk 
| 


during short seasons and unduly stip 


provisions outside 


ulate uneconomical local production. 


KE. We are basic ally In favo ot any 


sound so-called “self-help” program 
The Agricul 
Agreement Act of 
amended in connection 


The Federal Milk Marketing 


Orders must also be amended to pet 


that can be developed. 
Marketing 


1937 must be 


tural 
with it. 


mit fair and free competition for any 


We be 


interest of pro- 


self help” program to work. 
lieve it will be in the 
ducers and we favor a “self-help” pro 
gram if a seemingly workable, equit 
able and economic ally sound program 


Cah be evolved. 


ll. Government Price Supports 


We request that the dairy industry 
be given impartial treatment with 
other agricultural products in the fix 
me of government price supports and 
in the 


administration of our general 


farm program. 


Ill. Disposal Program 


Our organization 
called “rollback” o1 


plan for disposing of the present CC( 


favors the s 


‘pure hase-resale 


stocks of surplus dairy products. Thi 
plan will permit the movement int 
consumer channels of surplus dain 
products, at a 


price consumers = are 


willing to pay. We recommend that 
the Government be alert to all Oppot 
butter to the trade 


establishing Government re 


tunities to resell 
and inh 
sale prices, that account be taken ol 


the equities involved. 


IV. Import Controls 

This organization favors import con 
trols on dairy products. Such controls 
should be based on a formula’ which 
will correlate imports with domestic 
production and government price sup 


ports, 


V. Co-operation in Washington 
and with the National Cream- 
eries Association 

We express our most sincere grati 
tude for the 


formed in our 


excellent service per 
behalf by the National 
Association both in its St 
Paul and Washington offices. Our or 


ganization favors the co operation an 


Creameries 


united efforts of all groups intereste: 
in manufacturing milk, in the legisla 
tive and administrative work of Na 
tional Creameries Association in Wash 


ington. We 


urge every creamery I 
our State to support the Nationa 
Creameries Association with dues ol 


$1.00 for each patron per year 
Vi. National Promotion, Advertis- 
ing, Research 


We are strongly in favor of the pro 


motional work carried on by. th 
American Dairy Association and we 
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© Walt Disney Productions 


30 MILLION MORE CUSTOMERS 
4 7 V Od | -] © 7-0 Ot a4 1-1 - be ee) oO), 10) i 


Disneyland 
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Voice of the Dairy Farmer’ 20 North Wacker Drive, Chicago 6, Illinois 
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You neve! 
y) Sutgrow 
f Your need 
a for Milk! 
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HIS DEPARTMENT 
ihat the 

of a fleet has a great deal to do 
with the 


product as well, having an effect, good 


; 
has always 
maintained appearance 


promotion of the owner's 
or bad upon the drivers, mechanics and 
others who must be depended upon 
to operate the fleet. The effects arc 
so far reaching that we find ourselves 
returning again and again to the sub 
ject. 

With this in mind we went to sec 
a fleet trucks 
selling products to housewives, door 
His fleet is 


out from the appearance angle. HH: 


operatoi who has 350 


to door. an absolute stand 


deals with delicate colors—cream and 
scarlet. He has worked out a system 
of maintaining the appearance in top 
condition and he says he does not 
spend any more money doing it than 
he did before he had such a good look 
ing fleet. He also avers that so far as 
he can find out he does not spend any 
more money in the long run than some 
of his competitors, who do not get as 
good a result. 

To begin with he takes delivery of 


all new trucks in prime and_ paints 
them to his own standards, in his own 
shop with his own design. With this 
healthy start the 


twice weekly on a “run through” basis 


trucks are washed 


with clear cold water. The washing 


tunnel is home made and_ cost 


little. 


very 


Trucks are routed to the shop ever\ 


four months for a mechancial, pre 
ventive maintenance inspection. Im 
mediately preceding their going into 
the shop the trucks are washed tho 
oughly inside and out with a standard 
commercial detergent. 

While the truck is in the shop get 
ting the 


mechanical inspection it is 


polished by a combination of hand 


and power rubbing with a standard 


34 


cle anel polish. The have 
worked this out without any 


difficulty, so that th 


shop men 
great 
man doing the 
polishing does not interfere with th 


work. 


Once the mechanical inspection is 


man doing the mechanical 
complete the truck is sent to the paint 
Here the truck is 
touched up if it needs it. The running 


and body shop. 
boards, floors and suc h are almost al- 
ways painted. If there is a scar in a 
panel that can be touched up it. is 
done right then. If sheet metal shows 


signs of corroding out at any point 
the spot is cut out with a torch and a 


patch is fitted. 

This may seem like frequent atten 
need 
there. 


is done right 


tion but trucks do not always 
than a touch here and 
Nevertheless the work 


then and the inspection is every fom 


more 


months. It saves progressive damage 


and that is where the savings come 
trucks 


be undercoated but no 


in. Incidentally the used to 


This 


fleet found out that undercoating did 


more, 


not pay off in its service. This depart 


ment still wonders 


does in most cases 


why, because it 


Trucks are completely recolored 


every three vears. The normal wavy 
to say this would be to say thev were 
repainted but our friend the operator 
SaVS correct. His 
is that the trucks ar 


down to 


that is not reason 
never stripped 
Bad 


evened out and deep dent putty is 


bare metal. spots ar 


used where necessary but under no 


condition is there any attempt to re¢ 
three 


period is not subject to fluctuation by 


move all the paint. This veal 


judgment. Unless something happens 


which prevents the scheduling of the 


truck into the paint shop, it is done 

without a glance at its condition. 
Once a vear the decals, of which 

there are about a dozen, are covered 


with clear varnish. This makes it un 


necessary to replace them except. in 


the case of accidental damage. 
In the paint shop a one coat over 
primer does the original job and one 


coat over the prepared surface does 
Paint 


190 degrees and at this tem- 


all subsequent jobs. 
170 to 


perature 


is used at 


no thinner is added. 


once around 


Before the hot 
painter 


The one coat means 
for the complete job. 
paint was used the went 
around the truck with a dusting coat 
He followed this what — they 
called a fuller a third 
coat with which the aim was to get 


The 


techniques, so far 


with 
coat and then 
wetness. savings on the new 
as actual spraying 
is concerned, is 50 minutes per truck 
of labor and about three quarters ol 


a gallon of paint. 


The painter says it requires a littk 
more skill to do it this way to pre 
vent runs and crinkles in hot weather. 
However, he likewise believes that the 
increased care in the single pass r 
Another thing 
he likes is that he gets a nearer dust 
with the | 


reduced 
time of spray gun operation, there is 


sults in a real saving. 


free job because, 
a reduction of the time the vent fans 


are working and thus less dust is 


picked up and carried to the surface 


when it is tacky. It likewise follows 


that less paint goes up the exhaust 


stack 


thing noticeabk 
trucks 
painting 


trucks 


Only one 
about the 
might give 


Most of the 


Was 
themselves _ that 
break 

] 


equipped 


costs a 


were 


with a rub rail about wainscoating 
high that stands out about three 
inches. No one was able to estimate 


the value of this in preventing dents 


or scratches but all agreed it was 


worth-while. 
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Operating costs for a dairy using fully- 
depreciated equipment are lower. BUT, 
this is false economy .. . . and an extra 
income tax burden for your milk plant. 


How To Use Your Reserve For 


Depreciation 


by 


CHARLES C. MOFFATT 
Public Accountant 


Most modern busi 
nessmen take depre 


ciation on all of their 


Cuclusive 
; milk plant machin 
fralahe ery and equipment 


every year. Rapidly 
e 


hapa cena cr vere | 


increasing income 
tax rates have helped 
drive home this accounting principle 
md developed a way to more profit 
thle milk plant management. Every 
dollar of equipment depreciation re 
the books of 


stitutes a legitimate business expense; 


corded) on a dairy con 


ind als such, means an income tax 


leduction . . . lower taxes! 


But this is only one reason for 
charging off the wear and tear of your 
milk plant equipment as an operating 
expense, Another, usually forgotten 
reason for taking this depreciation, is 
to provide replacement capital for 


your milk plant. 


Milk plant management with a 
long-range business policy a policy 
that will keep it competitive and on 
\ profitable operating basis — has a 
book reserve for depreciation. This 
keeps the book profit and the reserve 
in balance and sets up a fund for re 
placing milk plant equipment that is 


old. 


fitteen or twenty vears 


Phere is, however, on fallacy with 
this method of keeping records for a 
dairy. It sets up a the 
books, but. it necessarily set 


ipa cash rescrv¢ 


reserve on 
does not 
to buy new and re 
placement equipment. What is needed 
to insure the most profitable operation 
cash 
This fund 
should by ear-marked for the pul 
hase of new equipment to keep the 
plant 


f a milk plant is to set up a 


reserve at the same time. 


modern and up-to date 


November, 1954 


Unless this is done there is always 
that the 


ment may break down suddenly. Re 


the dange1 some. of equip 
pairs may be out of the question. It is 


milk 


plant equipment to keep the dairy 


necessary to buy new or used 


operating . . . even if it means secu 


ing a loan or “getting by” with sec 
ond-hand equipment. 
If a cash reserve has been estab 


lished to offset the “reserve for depre 
ciation” account, this problem will not 
arise. The milk plant will have ade 
quate cash to make the purchase of 
equipment out of funds set aside sp: 


cifically for this purpose. 

Another fallacy of the depreciation 
accounting used by some milk plants 
is that old equipment is used long be 
The milk 


plant is “getting by” with old, worn 


yond its depreciable life. 


out equipment and may quickly lose 
its competitive position in the market 
his 


beyond its useful and depreciable life 


practice of using equipment 


way. There is no depreciation 


hence no mcorme tax savings 


For 


set up a ten-year life on plant equip 


illustration, many 


milk plants 


ment. Thus, one-tenth of the cost of 


the equipment is considered as a de 


preciation expense every yeal and IS 


deducted from taxable income 


This is absolutely correct in tax 
theory, however, in practice, it is 
found that a great deal of the 


last 


equip 
the 


ten-veal deprec iable lite span given it 


ment will much longer than 


for tax purposes. Thus, a plant feels 
that by using depreciated equipment 
it is saving money 


From a book profit standpoint this 
is true. Every dollar of depreciation 
charged against the operating cost this 


When the 


depres iation is eliminated, due to th 


vear reduces the net profit 


equipment being fully-depreciated on 
the books, the net profit for the milk 
plant is increased by as much as. the 
amount of depreciation taken in) prior 


vears. 


This old fully 


depreciated equipment will reveal a 


svstem of using 





the last 
units with an attendant increase 


twenty vears has been 


per employee, for 


Contrary to what many 


farmers share of the milk 


particularly appropriate. 


Berkeley 


Ulve 


College in California 
writes, “I 
industries. Accounting for the 


covered in this work.” 





A most significant development in the fluid milk industry during 


in capital requirements 
example has increased from $4,000 to 
Accompanying this trend has been a decrease in the operating margin 
Spe Wbinders would have 1IS¢ 

dollar 


’ spre ad” has been steadily deere asing 


has 


article by Charles C. Moffat, with its stress on proper financial planning 


Mr. Moffatt is Director of the School of 
D« scribing his 


special courses in systems of 


fluid milk industry 


operating 


size of oj 


increase in. the 
lnvestinent 


$6,000 


believe the 


been steadily increasing, the 


These devel pments make thi 


Armstrong 
Mothatt 
Various 


fields 


Accounting at 
work, Mi 
accounting fo 


is one of the 
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better net profit... but, it will also 
make it 
perhaps a higher rate of income taxes 


book profit. 


necessary to pay more and 


on the 


Milk 


plant equipment are 


plants using fully-depreciated 


in danger of: 


|. Paying more income taxes than 


cre necessary. 


», Operating the milk plant at a 
higher cost than could be don 
with modern and more up-to 
date equipment 

3. The net worth of the milk plant, 
instead of increasing year-by 


vear, will start to slip 


I. Because mcome taxes have been 
a drain on the capital the milk 
plant 


cash to meet the 


may not have adequat 


increased cost 


of bringing the plant up-to 
date. 

Po avoid these pitfalls in the man 

agement of your plant, here are some 


suggestions that other progressive milk 


plant owners and managers have 
found helpful: 

SET A FAIR RATE OF DEPRE 
CIATION. This should be based on 


your own past experience and in line 


with the income tax allowances. Fo 
instance, most milk plants establish a 
four- or five-year depreciable life on 
delivery trucks. Thus, a truck that 


cost $3,000 would be reduced in value 


$600 each year. If the truck was used 
for six years, the sixth year there 
would be no depreciation and the net 
profit (On the books) would be It) 
creased $600, 

Or, if at the end of five vears the 
truck was traded in on a new truck 
and $1,000 was allowed on the old 
truck, the milk plant would have a net 
investment in the new equipment of 
$2,000. Depreciation figured on. this 
lor five vears would be only $400. in 
‘tead of the $600 under the previous 


rate of depreciation. 


KSTABLISH A RESERVE FOR 
DEPRECIATION. This is standard 
accounting practice and most milk 
plants are set up on this basis. How 


the 
overstated at all 
Bankers will demand that this 


figure be the 
sheet used for considering a loan to a 
milk plant. 


ever, unless this is done 


the 


times 


value of 
busing SS will be 


considered in balance 


In theory this reserve for deprecia 


tion builds up a reserve to take care 
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NEW CHEMICAL HAS BEEN 
DEVELOPED 
‘T WORKS LIKE A BLOTTER 
FROM THE AIR 
\T CONTAINS ODORLESS DEONIUA 
ANO MAY BE SPRAYED INTO THE AJR OR 


meen * pany THE SOU 
£ ODOR 


NOW FURNISHES 
WER 


AO PE 








and modern 


If the 


of the 
milk plant equipment 


purchase of new 


financial 


arrangements of the plant are handled 
properly, the reserve will be ready to 
be used for the purchase of new 
equipment when it is needed. 
ACCUMULATE A CASH RE 


SERVE. This 


through on the previous idea of estab 


suggestion follows 


lishing a reserve for the purchase of 
new bottling equipment, for instance. 
But, it goes one step further and defi 
nitely earmarks this money for the 


future development of the milk plant 
with an investment in new equipment 
to keep it in a more competitive posi 


tion, 


Some milk plants following this sys 
accounting buy bonds that are 


for the 


tem of 


set asic purchase of new 






TH 
AND ABSORBS UNPLEASANT SMELLS 


OF THE INCOME OF WORWAY'S 
FARMS 





equipment. 


This separates the mon 


from the general cash fund and avoid 


any tendency to use it for other needs 


in the operation of the dairy 
Another advantage of this specia 
new equipment cash fund is that 
can point the way to more profits 
When a milk plant has difficulty i 


making the necessary deposits to th 
should bi 
milk plant 
and the in 


special fund each year, it 
that the 


operation is not profitable 


a danger signal 


vested capital is shrinking instead ol 


increasing with the growth of th 


business. 


Following this accounting syste 


will provide tor | close cost conti 


will reduce Vour mcome 


will help youl milk plant to expan 


and to grow profitably over the years 
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WHEN 
IT COMES TO 


FLED 





3298 The mythical four minute mile was 
ze 4/ ” achieved on May 6, 1954, timed at 
— 2 3 minutes 59.4 seconds. Just 45 days 
f i A L later this record was shattered in 
\ Turku, Finland, with a time of 
~ ‘ 3 MINUTES 58 SECONDS. 


ti 
Ss eal 


lame is tops in speed when it comes to milk bottle 


fillers. Along with this high speed goes match- 


less efficiency ... maximum economy... and 










long lasting dependability. Cemac is carefully 

engineered for all these features, plus easy 

operation and simple maintenance. So, when 

you consider a new filler for your plant, 

check into the advantages of a Cemac. 

Crown Cork & Seal Company, Inc. 
Machinery Division 


Baltimore 3, Maryland. 


VACUUM MILK FILLER 


. and remember Cemac together with the 
P-38 Dacro Milk Cap gives the finest operation of ail ) 


a2 
\/ \A\ 


| | (a 
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IT 1S SAFER TO WORK IN A STEEL MILL THAN 
IN A DAIRY PLANT. WE ARE STILL IN THE “HORSE 
AND BUGGY STAGE” WHEN IT COMES TO — 


Dairy Plant Safety Problems 


ULL, COLD statistical tacts tell 
us that accident prevention Is 
not getting its proper place Int 
the scheme of things in the average 
dairy plant. If dairving had made as 
little progress in quality control pac k 
aging, distribution and processing as 
it has made in the control of plant 


accidents, then the industry would 
still be in the “horse and buggy” stag 
My reason for this statement is the 


following statistical comparisen. 


In 1952 it was five times safer to 
work in a_ steel mill or an aircraft 
plant than it was to work in a dairy 
plant; and it was three times safer to 
work in a shipyard. Now, when we 
consider the hazards to workers in 
these three heavy industries, it be 
comes difficult to imagine the vast 


‘| he rea 


son for the difference is the fact that 


difference in these statistics 
you will always find more poorly or 
ganized poorly laid out plants in the 
dairy industry than you will find in 
the heavy industrial fields. The steel 


industry offers an exampl 


In the early davs of this industry 
the death rate among the workers was 
Stewart Holbrook wrote a 


about — the 


appalling. 
book 


and the deaths of steel mill pe rsonne] 


permanent imyuries 
He made quite a story out of this sit 
uation, building it around the social 
and economic problems. | We I] re 
member his statement that one of the 
best locations for an undertaking es 
tablishment was at the exit to the 
steel mill properties in Gary, Indi 
ana. The impact on society from this 
condition brought about adjustments 
through the cooperative effort of fed 
eral authorities, state authorities, labor 
organizations and the industry itself 
and very soon the top people in the 
steel industry could see the economy 
of accident prevention with the result 
that today it is one of the important 


All plan 


functions of the business 
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By W. H. SCATES 
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We are accustomed to thinking of accidents in terms of something involving people. How- 

ever, an accident can be purely mechanical and still have serious consequences. In a milk 

plant when something happens that interrupts the orderly progress of the processing 
operation the effect can be felt through the entire plant. 


ning and all execution of plans_ in 
clude the proper placing of the safety 
factor The result is this vast differ 
ence between this type of industry 
and the dairy industry as far as safety 


to workers is concerned 
Save $700,000 Annually 
he economics of accidents in the 


in the State 


justify 


dairy industry right here 
of Washington clearly 


time and thought to safety. If vou 


giving 


industry had the same rate in Wash 
ington as the aircraft industry vou 
could save in Workmen's Compensa 
when considering the in 


direct savings, at least $700,000 pe 


tion cost 


vear. 


What is an accident? Webster says 
in unexpected or unforeseen event 


generally unfortunate Experts on 
accident prevention go along a little 
further with the same thought by sav- 
ing that, “an aecident is anv occur- 
interferes 


rence which interrupts on 


with the orderly process of the activity 
in question.” In other words, not all 
accidents cause injuries, but they most 
because they 


generally cost money 


interfere with the orderly process ol 
production. When a can gets caught 
in the washer, when a bottle breaks at 


the filler. 


working or when a stack of cased milk 


when the conveyor stops 
falls over in the vault, these accidents 
interrupt the orderly flow of the pro 
essing, so consequently they cost 


something in inefficiency 


Behind every accident there is at 
least one cause and many times ther 
are several causes, However. unless 
the people who are responsible ar 
interested enough to investigate tor 
this cause, seldom do we find it. With 
out determining the cause and remoy 
ing it, the accident and the Injury can 
be repeated many times. Consequently 
we cannot have a successful plant con 


trol program unless we have a pretty 
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A Mojonnier Floor Chains on loading A 
platform at an Arden Farms Plant, Los Angeles, 
California. Note takeup left, takeup and 
curve right. 
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Mojonnier Universal Case Stacker, A 
sold exclusively by Mojonnier Bros. Co. in the 
Dairy Industry. Designed to meet milk plant 
requirements. Fits variety of conveyor layouts. 
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Mojonnier Floor Chains and 
Universal Case Stackers take the 
waste motion and hard labor out 
of case handling. And a substantial 
labor saving is made since one 
man can handle a much larger 
number of cases and work longer 
without relief. The Universal Case 
Stacker accepts cases at standard 
conveyor height and stacks them 
automatically and continuously from 
3 to 8 feet high, depending upon 
plant requirements. It also sets case 
stacks down onto floor chains. 
Handles all conventional case sizes 
including half-pints, pints, quarts, 
half-gallons and gallons, without 
mechanical adjustment. Gentle 
handling assures less breakage, 
fewer leakers, less case damage 
and a cleaner cold room. 


Floor Chain Conveyor consists of 
the famous Mojonnier Model D 
Chain and special Mojonnier frames 
for floor or platform. The system 

is practical for almost any size 
operation. While easier to install 
in a new plant during construction, 
it can be conveniently adapted 

to existing plants. 


For all the facts about this 
important advance in case handling, 
write today to: 

MOJONNIER BROS. CO. 

4601 W. Ohio St., Chicago 44, Illinois 


tngineed CONVEYOR SYSTEMS 
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good understanding of how to investi 
then, of 


steps to remove 


vate for causes and course, 


taking the necessary 


them. 

Cause will alwavs be in the nature 
of an unsafe condition, either a phys- 
ical condition or an unsafe act. Many 


both are 


hazards or 


times present. These phiys- 


ical unsafe conditions fall 


into the following classifications: 


|. Mechanical, such 


failure of a 


as unguarded 
machinery o1 pres 


sure vessel. 


2. Poor housekeeping, such as im 
properly piled or stored) ma- 
terial, congestion or debris. 

3. Defective equipment, such as 
a weak ladder. 


!. Unsafe building conditions, such 
as floors with inadequate drain 
age or unguarded openings. 

5. Bad working conditions such as 
poor ventilation or poor lighting. 

6. Improper wearing apparel such 


as gloves, masks, footwear. 


In an attempt to carry this thought 


of accident prevention through — to 
some logical conclusion, let’s go a little 
further along the physical side and 
take an example of a fluid milk plant 
would like 


to have a good layout with adequate 


operation. Of course, we 


lighting, ventilation, machine guard 


ing, non-slip Hoors, good safe tools and 
mainfenance equipment; also proper 
location, installation and inspection of 
refrigeration systems, boilers and othe: 
pressure vessels. However, through 
lack of planning in the early stages of 


lack of 


money we do not get this pertect com 


construction and through 


bination very often, but, in an ever 
expanding and growing business, we 
are alwavs making changes and im 


provements in these plants. 


When 


plant the safety factor should always 


changing any part of the 


have the consideration of the archi 


tect, contractor, and equipment engi 


neers. This consideration should bs 
given at the blueprint stage. For ex 
ample, one major hazard in a dairy 


plant is the accident factor to receiv- 


ing platform workers. It causes back 


strains and sprains from “wrestling” 


with milk cans. Control can be exer 


cised through making the platform 


milk truck 


Hoor, locating conveyors to reduce lift- 


the same height as the 


ing and handling cans to a minimum. 


While the farm tank program is prob 


ably reducing the volume of gallonage 
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HIGH INJURY AND 
ACCIDENT RATE 


Bureau of 
that 
injury rates in the Huid milk in 
dustry are high. In BLS Report 
No. 62, a detailed 


analysis of injury rates by func 


The 


tics 


Statis- 


accident 


Labor 


reports and 


which gives 


tions, plant size, region, and op- 





erating department, it is stated | 
that “in 1952, about 1 in everv | 
19 workers in the fluid milk in 
dustry 


suffered a disabling in- 


jurv. On the average these in- 


juries represented the loss of 70 


man-days of production the 


‘ quivalent of 3.7 


davs lost time 


for each worker in the industry.” 


going into our plant by cans, yet we 
still have this operation and if at any 
time a receiving platform is being 
improved the platform level in rela 
tionship to the truck bed should be 


considered. 


Another example is the recondition 
ing and replacement of floors—a con 
tinuous business. | 


program in yout 


believe tile is considered dur- 
able than 
certainly resists acids and caustics, but 


“skating rink” 


alwavs wet. Therefore, 


more 


and sanitary concrete. It 


is a proverbial when 
wet and it is 
consider slip resisting tile and prope 


drain ive when changing Ol improving 


Vir. W. H. Scates, the 
of this article 


author 
on plant safety, 
is. bICe-pre sident of D. K. Mac 
Donald & Company, an insur- 
ance firm, in Seattle. Mr. Scates, 
with a sound background in in 
dustrial safety, puts his finger on 
a_ difficult 
says, “It 


problem when he 


is always difficult to 
get very excited about the haz- | 
ards of our dairy plants anyway | 
They lack the 


can be 


obvious which } 
found continuously in 
Yet precisely 
“lack of the 


Scates points 


heavy industries. 
this 
obvious,” as Ii 


because of 


out, it is safer to work ina steel 
mill than in dairy plant 


This article was first pre 
sented in the form of a paper 
at the Twenty-third Annual 


State College of Washington In- | 
stitute of Dairying 


these Hoors. | believe two » of 
grated emery aggregate with o1 part 
of Portland cement and not oy thre 
and one half gallons of water per bag 
of cement makes a durablk top finish 
for concrete floors in the pasteurizing 


rooms, vaults, and loading platforms 


Still along the 
sider the problem of ladders. A safet 


physical side, con 


minded will 


check the 


rangement 


| VAVS 
making aw 


permanent ste 


superintendent 
possibility of 


so that a 


ladder can be located where it 
necessary to do work above normal 
level. Incidentally, where permanent 


must give wav to removabl 


~ 


ladder S 


ladders, the safetv minded operator 
will alwavs see that the ladders on wet 
with 


feet. 


Hoors are equipped 


the laddei 
Still on the 


problem of accident prevention is om 


non slip 


bases for 


physical side of this 


overworked word 


There 


which 


“hous ‘kee ping 
neve! has been al sak 
did not 


The place is in order 


plant 
have cleanliness and 
ordet when 
no unnecessary things about 


that are 


their proper places. Good housekeep 


there are 


and those necessary are in 
by product of the 


VW hil 


every emplovee should want to do his 


ing is alwavs a 


efficient, safe plant operation 


part toward keeping his work plac 
clean and orderly, it is not going to 
happen unless management makes it 
happen. And it’s not going to happen 
unless we provide storage facilities for 
materials, racks and holders for tools 
We are still talking 
about the physical side of our fluid 
milk plant 
place to work. It 


difficult to get very excited about th 


and equipment. 


making this plant a saf 
has always been 


hazards of our dairy plants 
It lacks the 


found 


mVvway 


obvious which can hx 
continuously in the heavy in 


dustries prev iously mentioned. 


Let’s take a look at the individual 
First, back to the original statement 
that behind every accident is a cause 
and sometimes 


several causes. We 


stated that on one side is the physic il 
hazard. Now we have personal fail 
ures, sometimes known as unsafe acts 
Here we are talking about individuals 


Unsafe acts might be classified 


follows: 


1. Instructions ranging from non 
at all to incomplete or erroneous 
instructions. 

this 


2. Inability of the 


can be 


employee 
inexperience, ignorance 
or just plain poor judgment 
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9 gm the original‘Kurly Kate 
metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
ic will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 










Guarantee 


Otis faction fully 


Use 





EQUIPMENT 
Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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3. Poor discipline which might be 
in the form of horseplay or dis- 
obedience to a few simple rules. 


t. Unsafe 


plovee 


practices by the em- 
such as chance. taking, 
short cuts, and haste. 


You are at the blueprint stage in 
planning when a new man is hired 
and, here again, is the best time to 
factor. I do not 
takes great skill to work in 


a dairy plant. 


consider the safety 
believe it 
Nevertheless, the new 
man has to understand his duties; 
understand the safe practices in con- 


nection with these duties, know the 


would say that he was careless. Per- 


But befor that 


conclusion is reached we 


haps he was careless. 
should con 
sider the other possibilities in order to 


avoid repetition. 


First of all, with respect to this a 
cident, let’s take a look at the phy sical 
about the 
Were the 


height? Our investigation shows that 


side. How design of th 


stairs? risers of equal 
the answer to this question is “yes.” 


Sec ond, 


in good condition? 


is there a hand rail and js jt 


Again our answer 


is “ves.” Third, how about the light 





The loading platform and the receiving deck are both prime sources of accidents. An 
important step in eliminating accidents from these sources is to have the platform the 


came height as the milk truck floor. 


At the new Supplee-Wills-Jones plant in Philadelphia 


this idea is expressed in the form of an adjustable platform. 


rules and regulations, and be equipped 
with the 


clo his job. 


prope tools and clothing to 


I would sav that we have now 
talked about most of the general class- 


ifications of causes usually found = in 


the average dairy plant accident. | 


will attempt to pinpoint some of these 


thoughts by taking 


case and rev iewing it for cause. 


accident 
Let's 


sav an emplovee from the pasteurizing 


al simple 


room falls down the steps coming out 
of the office and breaks his leg. Here 
have “an unexpected, unforeseen, 


unfortunate event” or, as the other 
definition 


‘an occurrence that inte rrupts and in 


terferes with orderly process of our 


What was the cause? Why 
At first blush we probably 


activities 


did he fall? 


among safety experts goes, 


ing of the. stairs? The 


“okay a 


aswel IS 


Thus far the physical lay-out is 


entirely adequate. Since the man 


sipped we are going to have to ex 
amine his footwear. Here we find ow 
man works around the filler and wears 


Naturally 


being exposed to water and acids, the 


a pal ot oxford shoes. 
oxford shoe is in pretty bad shap 
including a pair of run down heels 
Further investigation reveals that the 
man was never told about rubber foot 
wear with soles and 
he« ls. Where 
sponsibility for the cause of this acci 
dent lies? | 
that it rests with — the 


Phe ase 


slip-resistive 


would you sav the re 
believe vou will agree 
STIPCT | ) 


Turn lo Pave 85 
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NEW MODELS 
NEW FEATU 


INTERNATIONAL keeps ‘em coming... 
all the time, to do today’s truck jobs 





better, at lower cost! 


INTERNATIONAL continually brings you great 
new truck features, new all-truck models, new 
value for your truck dollars, in the world’s most 
complete truck line. INTERNATIONAL follows this 
policy to give you right now the developments 
that will help you do your hauling jobs better, 
cut your costs and boost your profits. Before 
you make any truck purchase, check all the 
new developments shown here — then let your 
INTERNATIONAL Dealer or Branch give you all 
the reasons why an INTERNATIONAL is your best 
truck buy. 


INTERNATIONAL HARVESTER COMPANY « CHICAGO 


— nternational Harvester Builds McCORMICK ®& 


ES 





Farm Equipment and FARMALL & Tractc M 





NEW multi-stop models with 


METRO" bodies — 14,000 to 16,000 
Ibs. GVW. Six other models — 5,400 
to 11,000 Ibs. GVW — available with 
new METRO-Matic transmission 


Pom 






NEW power steering for all models 


New light-duty truck features include 
tubeless tires, optional automatic 


transmission and overdrive 





NEW space-saving, high economy, 


big capacity COE models 
12 models from 21,000 to 30,000 Ibs 
GVW — 50,000 to 65,000 Ibs. GCW 


Also available with sleeper cab 


3 series, 


tor Trucks.. 





industrial Power.. 


NEW METRO-Matic transmission, 
available for models with METRO- 
ETTE bodies, permits stand-up, sit- 
down driving, speeds deliveries, cuts 
maintenance costs. 





NEW Super Space Saver ROAD 


LINER’ conventional truck 
that haul all 35-foot trailers in 45-foo! 
limit. GCW 42,000 to 65,000 Ibs. 


tractors 





NEW increased power, with all-new 


201-hp Royal Red Diamond 501 en 
gine standard in new high-power to 
weight 220 Series models. 





PLUS factory -installed, Underwrit 


ers approved LPG power, availabl: 
as optional equipment in 54 model: 


from 4,200 to 45,000 Ibs. GVW. 





PLUS 10 diesel engines for 30 mod 


els. The INTERNATIONAL line of 185 
basic models offers widest choice of 
power 30 engines, gasoline, LPG 


and diesel 


-Refrigerators and Freezers 


See the season's new TV hit, “The Halls of Ivy,’ with the Ronald Colmans, Tuesdays, CBS-TV, 8:30 p.m., EST 





November, 


1954 
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PRODUCTS AND 


PROBLEMS 





W. S. Rosenberger and V. H. 
Nielsen, both Assistant Professors 
of Dairy Industry at Iowa State 
College, are conducting each 
month in the “Review” this 
question-and-answer department 
on problems which develop in 
dairy products manufacture. 


Readers should submit their 
questions directly to either Prof. 
Rosenberger or Prof. Nielsen, 
Department of Dairy Industry, 
lowa State College, Ames, Iowa 


QUESTION—We are having trou- 
ble with an off-flavor in our cul- 
tures. We think it is a yeasty 
flavor. Please send me a simple 
test so we can check the cultures 
for presence of yeast. 


We are also having trouble with 
the body of our cultured buttermilk 
as it breaks down and presents an 
unsightly appearance in the bottles. 


—Creamery Operator, Idaho 


ANSWER—We know of no simple 
test you can use to determine whether 
or not your cultures are contaminated 
with yeasts. If you have a microscope 
in your laboratory you can prepare a 
smear of your suspected culture on a 
glass slide, stain it and then examine 
the stained preparation under the mi 
croscope. The yeasts would appear as 
relatively large, stained cells, oval or 
spherical in shape. They would be 
considerably larger than the startet 
organisms which would appear as 
small spherical cells usually In pairs 


and short chains. 


If you have the equipment for mak 
ing plate counts on milk, you ean 
plate out the culture. using acidified 
potato dextrose agar, which would 
allow only the yeasts and molds to 
grow, in case they are present. By 
knowing the dilution of culture plated 
out you can tell something about the 


degree of contamination. Unless you 
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have proper equipment and personnel 
to make these tests, it will be difficult 


to tell whether or not the contami- 


nant is a yeast. 


If a culture is heavily contaminated 
with yeast it may be quite gassy and 
also might have a veastv flavor and 
aroma. These conditions are not like 
ly to be found, however, in a culture 
unless it is at least 48 hours old. It 
the contamination is only slight and 
the culture is fresh, you probably 
would not be aware of it unless you 
had reason to suspect it and made an 


examination by laboratory methods. 


You mentioned that your cultured 
buttermilk exhibited a tendency to 
break-down. We are assuming that 
you referred to the defect commonly 
called “wheying-off which is cha 
acterized by whey separation. This 
defect is usually caused either by im 
proper processing procedures or use 


of a poor mother culture. 


It is impossible to produce a_ fin 
cultured buttermilk without the use of 
a good active, fine-flavored mother 
culture. We assume you are propa 
gating vour mother cultures, but if 


you are not, it is advisable to do so. 


Following is a general procedure 


for propagating mother cultures 


1. Fill two or more clean milk on 
Pyrex bottles two-thirds full of 
clean whole milk or skim milk. It 
is a good idea to fill a bottle with 
clean water into which the cul 
ture transfer tubes may be placed 
and heated along with the milk. 
half pint, pit or quart bottles may 





be used, depending upon the 
amount of mother culture re- 
quired. Place a suitable cove 
over the top of the bottles. A 
double layer of parchment papel 
Way be placed Ove! the top of 
the milk bottle and secured with 
a rubber band, while a glass stop 
per may be conveniently used 
with the Pyrex bottle. 


Heat the milk in a water bath, 
which is kept covered during 
heating, to insure that all the 
milk receives adequate heat treat 
ment. The milk should be heated 
to 185 to 190° F 


at this temperature for 30 to 60 


. and maintained 


minutes. A better method, when 
such equipment is available, is to 
heat the milk in an autoclave 
with a steam pressure of 15 


pounds for 20 to 30 minutes. 


Cool the milk to 70 to 72° F. 
This can be accomplished by in 
troducing cold water into the wa 
ter bath which has been prov ided 
with a suitable overflow. When 
the bot 


tles should remain exposed to th 


heated in an autoclave, 


air at room temperature until 
cool enough to be placed in 
warm water without. breaking 
They can then be cooled as d 
scribed above. The temperatur 
of the bottle of water can be con 
veniently taken to adjust accu 


rately the temperature of the 


milk. 


Inoculate the bottles of milk with 


5 to i per cent of mother cul 
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The COX Filler 
CANCO Paper 
Milk Containers 


A combination that will assure a win- 
ning sales hand. The Cox Filler, plus 
Canco Containers, will give you a pro- 
duction proven filling unit—a container 
with sales appeal—-satisfied customers 
—a fresh sales approach for new cus- 





THE COX FILLER 


For Small and Medium Size Dairies 





tomers. 


m the 
Geared for cne-man operation! Filling capacity of up to 6,000 
containers a day is ideal for small and medium size dairies. 












cover 
es. A 


paper 


Completely automatic—except for loading and unloading. 


Automatic Detector—minimizes milk waste. If a container fails to 
be positioned under the filler, if it is improperly positioned or, if a 


top of filled container is not removed, no milk is delivered. 


| with Size changes in less than 60 seconds. 
S stop 
‘. Sold outright and exclusively by Smith-Lee at a price small and 


used medium size dairies can afford. 
tal model, the Cox Filler r ynized as the idea 
bath, , 
during 
ll the 
treat 
1eated 
tained 
to 60 
when 
, is to 


oclave 


CANCO Paper Milk Containers 


The exclusive, Smith-Lee stock design. Avail- 










able in five attractive color combinations. 






IIT 
i 
m*\ 


sane 


Created for those dairies that desire an eco- 









vided 
When 
: bot- 
‘oO the 
until 


nomical, distinctive paper container. Sold in 


combination with the 


se eeeeeny 





Smith-Lee disc inserts 
for dairy and product 


Ca 
identification. Ne \ 4 
| \ A | 
i 


— 
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ture, depending upon the amount 
required to produce the desired 
Sterile pip 


flavor and aroma. 


ettes may be used for this pur 


pose or sti tight glass tubes, 
which have been heated in a bot 
tle of water along with the milk 
After the 
bottles of 
milk should be thoroughly shaken 


to msure 


ire also” satisfactory. 


transfers are made, the 
an even distribution of 
The first 


secured from a reliable 


the inoculum. culture 
should be 
ones secured 


thos 


plants which have proper equip 


laboratory and new 


at least once a month by 


ment and trained operators, and 
more often by plants not so well 
rhe 
the preparation of buttermilk cul 


equipped. instructions for 


tures are usually furnished by the 


culture manufacturer 


Place the 
nie ubator 
milk temperature 


tained at 70 to 72 


bottles of milk in an 
so designed that the 
may be main 
F. during the 
night and until it shows a smooth 
coagulation the following morn 


ing lo maintain this tempera 


ture, one may purchase an elec 


tric incubator equipped with a 
thermostat that will control th: 
temperature automatically. What 


ever investment is required for a 
worthwhile 
that 
the cultures be maintained accu 
itely at 70 to 72° F. 


suitable incubator. is 


for it is absolutely necessary 
throughout 


the incubation period. 


In making cultures it is necessary 
to determine time for inoculation 
and ripening. This is usually done 
ona 14 to 16 hour basis, depend 
Ing upon the length of time most 
satisfactory to. the 


plant. A 


maintain the 


individual 
good culture man will 
ripening time uni 


formly from dav to dav and will 
control the degree of ripening by 
variations in the amount of inoc 


lum used. The 


amount of in 
oculum used will depend upon 
what amount the operator thinks 
is necessary to maintain cultures 
with desirable flavor and aroma 
ee that it is 


benefic ial to overripen the mother 


Most culture men ag 


on] 


cultures 


week 


t to 6 hours once each 


After the 


ripened, they should be placed in 


cultures are properly 


i cold room and maintained be 





INSTANT STARLAC ON 
MARKET 
Instant Starlac, a new form 
of Starlac that the Borden Com 
pany introduced nationally four 
vears ago, is making its appear 
The new 


ance on store shelves. 


product is an instantly soluble 


nonfat dry milk which, accord 
Borden 
outstrip the 
the original Starlac. 
Instant Starlac has 


shipped to warehouses through 


ing to the Company, 


promises to sales 
success of 
tlready been 
out the country. 


q he 


even in ice 


product mixes instantly 


water. It is said to 
have a taste texture superior to 
the original Starlac. It is a free 
owing milk powder of creamy 
color. It has a low moisture con 
tent and is packaged with a pro 
enhance 


tective foil lining to 


Iwo sizes 
will mak 
five quarts of milk the other will 


its keeping qualities 


ire offered. One size 


make three quarts 
The 


duced early in October 


new product Was intro 
with a 


high powered advertising cam 


The 


media 


paign. campaign used all 


major including more 


than 70 newspapers, top-circu 
lation Consumer 
work rv local 
spots, and trade 
The bulk of the 


be in large space newspaper ad 


market by 


magazines, net 
and T\ 


publications. 


radio 
program will 


vertisements on a 
market basis 
Spearheading the in-store pro 
motion will be a national store 
demonstration program. A corps 
of = Starlac 


make “milk magic” by 


demonstrators will 
showing 
of mixing Borden’s In- 
Starlac and by 


taste-samples to customers. The 


the ease 
stant offering 
demonstrations will be featured 


in stores mostly during the heav- 





iest shopping days of the week. 








low 45° F 


fer is made 


until the next) trans 


In most plants the cultures ar 
transferred daily except Sunday. Sun 
day is a convenient day to overripen 
the cultures in case an operator wishes 


to do so. 


It is absolutely necessarv to be ex 


tremely careful throughout the entire 


buttermilk making procedure to avoid 


contamination, as contamination wij] 


usually result in off-flavors and loss of 


vigor in the culture. 


The quit kest wav to solve vou dif. 
ficulty is to discard cultures at 


they 


once 
when develop. off-flavors then 
take care not to contaminate the ney 
ones. Probably most operators try to 
propagate a culture too long and they 
trouble if 


culture 


the Vv se 
often. 


would have le SS 


cured a= fresh more 


Wheving-off in cultured buttermilk 


may be caused by any one Or a Com 


bination of the following 
1. Agitation before sufficient acidity 
has been de veloped. Most oper 
ree that at 0.8 to 0.85 per 


cent acidity optimum flavor will 


ators ag 


usually be present 


7) 


milk 
3. Ripening buttermilk to excessive 
All authorities do 


that this condition may 


2. Use of poor quality 


ly high acidity. 
not agrec 
Cause 


wheying-off, but most will 


agree that an undesirable coarse 

acid flavor is associated with ex 

cessive acidities. 

1. Excessive air incorporation due to 
churning, pumping with centri 

fugal pumps, excessive vat agita 

tor speed or improper type ol 


agitator. 
>. Bottling buttermilk at 


temperatures. The product should 


too high 


be cooled to 50° F. or below be 
fore bottling. 

6. Storing buttermilk above 45° F 

7. Filling glass bottles which are tor 
warm. 

S. Too low milk pasteurization tem 
perature, especially where the 


quality of the milk 


able. 


Y. Vibration of vat 


IS que stion 


during incuba 
tion period, especially at point ol 
coagulation. 

10. Too slow cooling after breaking 
coagulum 

11. Addition of excessive amounts ot 
water or skim milk to reduce th 
viscosity of butter 


milk. Angevine 
the addition of these 


the ripened 
points out that 
products 
when the ripe ned buttermilk tem 
above 45° F. may 


cause wheving-ofl 


perature 1s 


12. Contamination of mother cultur 


milk 


or ot following pasteuriza 
tion 
References 


1. Angevine, 
facture of Quality Buttermilk.” 


American Milk Review 
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« |a red 
th il 
ducts 
tem 
n NOW is the time to plan for the big chocolate milk season just ahead 
So sce your Johnston representative for full details — find out why Johnston 
iituare ; , ‘ : 
non-settling Dairy Powder gives you full, rich chocolate flavor that never varies. 
Wiza . . , . 
And check the merchandising plans Johnston has ready for you. D 
Manu- . 
. CANDIES AND CHOCOLATE 
ROBERT A. JOHNSTON CO., Milwaukee 1, Wis., Hillside, N. J. by 
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Farm Holding Tanks For 





With 10 Cows 


By GLEN T. NELSON 
Oregon State College 


® Farm tank equipment costs approximately $108 a year 
more than can equipment. 


® Costs can be reduced a little over $211 by using the tank 


system of handling milk. 


© Net savings amount to $103 a year for a farmer with 


10 cows. 
Handling milk in 


fa ae storage tanks on the 
fealahe farm and_ transport 
ing it to the dairy 


plant in tank trucks 
has developed rap 
idly in many parts 
of the country du 
This 


tem is considered successful especially 


ing the past few years. SYS- 
where large-volume producers are con 
limited 
What about larger 


smaller producers and poorer roads? 


centrated in a production 


area. areas with 
Can a farmer with a small herd afford 
to install a farm storage tank? These 
questions are 


important to dairymen 


as well as others interested in the 


dairy industry. 


High Costs of Tank Equipment 
The big investment for a tank and 


tank equipment is considered by farm 


BULK HANDLING IN TENNESSEE 


Dairy 


under the management of 


Paris Products 
Mr. 
and their three sons since 


writes, “After almost 


gram, we feel we can report successful and desirable results 
from both our viewpoint and from that of our producers. 
We began installation of the coolers in October of 
and completed our route set-ups early in 1954. The tanks 
are owned by the company rather than by the producers. 
Our belief was that the higher quality milk produced and 
the savings effected would make such an investment feas 
| ible. The producers have been well pleased with the tanks 


i almost without exception they say they just wouldn't return 


to the old can-type operation.” 
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Company, 
and 
1944, recently 
bulk-cooler and tank truck pick-up operation. Mrs. Smyth 


a year’s experience with this pro 


ers in Oregon as one of their most 


important problems. Costs of storage 
tanks and the 


installed by 


refrigeration systems 
Oregon dairvmen varied 
from as low as $1,750 for a 100 gallon 
to as high as $5,574 for a 1,000 gallon 


tank system. 


Interest and depreciation on milk 
cans, can cooling equipment and sur- 
face coolers are much lower than on 


tank equipment. For a farmer with 


10 cows it costs about $45 a year for 


equipment to handle milk in = cans. 
These same costs for tank equipment 
are a little over $152 or about $108 


more than when the milk is handled 
in tanks. 


stall a farm tank, dairvmen must com 


In deciding whether to in- 


pare the higher costs of equipment 


with the savings made possible by 
method 


adopting this relatively new 


Tennessee 
Smvth 


converted to a 


Paris, 


Mrs. 


Vernon 


1953 


operate the Paris Dairy Products 
important 


with an 








Dairymen 


of handling milk. Some of the 


Savings 
ind milk 


are for transportation, labor 


losses. 


Savings In Transportation 
There are opportunities for substan 
tank 


Hauling costs can be reduced 


tial savings by hauling milk ir 


trucks. 


especially with alternate day pick up 
Milk marketing organizations in Or 
gon that pick up milk at the farm 
with tank trucks reported a saving of 
from 11 to 15 cents a hundredweight 
compared to hauling the milk in cans. 
The tank trucks traveled from 42 to 
80 miles for each route. Th 


average 


distance traveled was 62.3 miles with 


an average of 6.5 stops per route. 
Hauling charges averaged 21 cents 
per hundredweight for milk in tanks 


compared to 34 cents per hundred- 


weight in cans. Milk was picked up 


in cans every day but the rate for milk 


collected by tank trucks was based 
on alternate day pick up. 
Hauling costs for a farmer with 


the rates used in 
are $272 a year for milk trans- 


ported in cans compared to $168 for 


10 cows based on 


Oregon 


the dairvman with a tank system. The 


C. D. Smyth, one of the three sons who, with their parents, 


Company, is shown here 


part of the bulk handling program 


American Milk Review 
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STAINLESS STEEL FOR RESTAURANTS 
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E Mclouth 


m STAINLESS 
By 
E Steel 


High quality stainless sheet 




















and strip steel... for the product 
you make today and the 


product you plan for tomorrow. 


p 
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Ce 


McLouty Stee. Corporation 
DETROIT, MICHIGAN 
Manufacturers of Stainless and Carbon Steels 


Nev 
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difference represents a saving of $104 
a vear in favor of hauling milk in Qu 
tank trucks MEASURING MILK IN FARM TANKS 
Labor Savings Development of the bulk handling method has stimulated 1 Tor 
Farmers estimate savings in labor of search into methods of measuring milk. Last year the National Con 
from 25 minutes to over an hour a day ference on Weights and Measures received a report from a Conference 
depending on the number of cans they Committee studying the problem. 
used before installing their tanks. LO 
Handling cans, rinsing and cleaning This committee recommended that quantities of milk in farm | 
them, and cleaning surface coolers tanks be measured on a volumetric basis alone. The Committe r 
twice a day requires more time than did not feel that officials could certify that a specific volume equaled dustry 
cleaning the farm tank every other a particular number of pounds. However the practice of measuring anita ts 
dlity volume and translating it into pounds is apparently quite satisfactory thor co 
\ saving of 25 minutes a day repre is a practical matter. essimst 
a See 2 eer i” thn dairymen ‘Two official methods of measuring milk in tanks are now accepted xpandit 
with a farm tank. This saving would — msister 
Raia ie Casta tle Sli ees tel by the National Conterence on Weights and Measures. One is the hest 
se i ea Re i stainless steel measuring rod or dip stick calibrated for each individual | optin 
lieve that the savings in labor and th tank. The other is an electronic device known as the Liquid Level twas a 
ease of cleaning farm tanks will result Indicator. The latter device is approved by sanitarians and is part nt ol 
in better use of labor on the farm and of the National Bureau of Standards Handbook 44. at the 
make farm labor more attractive to The device consists of two stainless steel probes set at slightly inane 
hired men. ; , Attrac 
different heights. When the lower probe touches the milk one half 
Savings From Milk Losses of a light goes on. When the other probe touches the milk the othe eopl 
Spillage may occur at the farm half of the light goes on. The reading is taken when the first hall ad i. 
when milk is poured from the pail to of the light is fully lit. ery lit 
the can or from can to can, in truck The reading is made on an indicator that is magnified for pon te 
ing cans from the farm to the plant; ; , 
sill tes Desins wail: Gosia cane bo be acoMrne) lwo hair lines, one red and one black are used. Che hair Shoo 
weighed. Cedinartly the mos impor lines must coincide when the reading is made. This eliminates guess ( ‘ ol 
tent less is feom the eal thet sticks work and gives a measurement accurate to within 1/64 of an inch |} triple s 
to the sides of the cans after dumping 7 ' was 
oaming has not been a problem in this type of measuring device e det 
In an experiment in Vermont, cans Although there are stainless steel tips available that can be used und 
were drained for 60 seconds on a rack against foam, most users find them unnecessary. About 500 farm tanks ound 
after the milk had been poured into are now equipped with the Liquid Level Indicator for measuring H. M. 
the weigh tank. There were 4 ounces purposes. hnso} 
of residue left in each can. This repre ce-p! 
sents a saving of about 2 cents a Use of holding tanks on th. farm with tank truck pickup con Bri 
hundredweight... For a farmer with tinues to grow at an astonishing rate. Latest total figure as reported Milk I 
10 cows using the tank symem it in the American Milk Review in October was 14,448. This mor and 
would be a saving of about $16 a than doubles the 6.550 reported a vear ago. The rate of growth does | Sub 
es not appear to be diminishing. On the contrary, reports of larg | | that tl 
Some dairyvmen and milk dealers organizations involving as many as 4,000 producers, going 100 _ per lema 
think there is a significant saving in cent bulk handling, have come in. KOWS 
milk fat by using the tank system ota 
Others report no change in the test sai 
When they installed tanks. Results of a 
a research study at the University of article show that it is possible for a system for the dairyman with 10 cow — 
Delaware shows no significant differ farmer with 10 cows to save $211.25 Like any other promising develop: | : mu 
ence between the fat content of milk by using the tank system rather than ment, the use of farm tanks and tar — 
at the farm and at the plant when handling milk in cans. These savings trucks has presented problems. Most | *PF& 
milk was transported in 10 gallon are $104 for transportation, $91.25 people, however, who have had pra Fur 
ee for labor, and $16 for milk that stays tical experience with tanks regat jualit 
Comparison of Can and Tank in the can after dumping into the the advantages of this system as ! hara 
Systems weigh tank. outweighing the disadvantage ve 
Dairvmen in deciding whether to The equipment for handling milk in ‘Oregon State College Circular of Informat a 
install a farm tank are interested in tanks costs $108.12 more a vear than oF tue bn Olen Tf talecn en ee rh 
comparing possible savings with the in cans. Deducting this additional Aeamiiten ot Te tos bean {_ S — 
higher costs of equipment. Results of cost from the savings gives a net sav University of Delaware Circular 29, Milk J Paras 
the research studies referred to in this ing of $103.13 in favor of the tank ——— ee a ee ee Poin! 
52 American Milk Review | Nov 
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Quantity Discounts, Bulk Tanks 
Top MIF Program 


LOOM AND OPTIMISM strug- 
vled seat at the 
1954 the Milk 


Foundation. Price conflicts, 


for a_ front 
convention of 
Industry 
arket invasions, new container types, 
grounds for a 


the An 


xpanding population coupled with 


thor costs furnished 


essimistic view of future. 
msistent reports that “last year was 
he best year we've ever had” gave 
he optimists something to talk about. 
t was against this peculiar cross cur- 
nt of 
at the convention dished up a new 


apprehension and _ promises 


id invigorating program of action. 


Attracting a record breaking 3,600 
the 
ere characterized by full attendance 
nd healthy 
ery little of 


ipon fertile ground. 


eople Foundation’s meetings 
There 


did 


cliscussion. was 


fall 


value that not 


Shooting for accuracy and distance 
the Foundation served notice with a 
iple shotted that 


t was no longer content to stay on 


oratorical charge 
e defensive in the struggle for pub- 

understanding. Building their talks 
round the much belabored “spread” 
H. M. 


hnson and Johnson, T. D. 


Poole, Jr., vice-president of 
Lewis, 
ce-president of Arden Farms, and 
the 


Zer( ved on 


Bruce Baldwin, president of 
Milk Industry 
1 and pulled the lanyard. 


Foundation 


the talks 


iat the milk distributor is not a mid 


Substance of three was 
leman and anybody who says he is 
knows not whereof he speaks. Despite 
he fact that producer prices have in- 
a half 
1939 and despite the fact that 


wage rates in the distribution 


eased nearly two and times 
Ince 
marly 
f milk have increased nearly 
the 


pread has not even doubled. 


three 


mes during same period, the 


Furthermore, the speakers said, th 
jualitv of the product distributed, the 
the 


ive improved remarkably during the 


1 
haracter of service rendered, 


umn period. 
The purpose of this oratorical can 
nade was suggested in the closing 


talk 


understand 


paragraphs of Dr. Baldwin's 


Pointing out that correct 
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By NORMAN MYRICK 


ing of the milk industry by the public 
life death 
matter Dr. Baldwin urged the indus 


may very well be a and 
try to “set our relations with the pub 
He added “Your Founda 
that a job that 


must be sparked at the national level 


lic right.” 
tion believes this is 
and followed through completely at 
the local level. There is no set, nation 
Neither the details of 
the details of 


public relations story, can be com 


wide pattern. 


the business, no oul 
pletely worked out in Washington or 
We 


ever, provide some general formulas 


at the national level. can, how- 


nationally, and attempt to create a 
favorable climate for storing local 
activity. How effective that activity 


will be depends on you. 


Unless our eyes deceive us this is 
an announcement of the fact that the 
Milk Industry Foundation is about to 
stoke 


Looks like a new public relations cam- 


up its public relations fires. 


paign to us. 


Off the mountain top and down 
among the 63 assorted panels, movies, 
and talks that provided substance for 
the six specialized discussions sections 
there was a plethora of stimulating 
viewpoints and good practical infor 
mation. Following the traditional pat 

Plant, Milk Sup 
plies, Motor Vehicle, Accounting, and 
Sales, the program explored current 


problems in the fluid milk industry. 


tern of Laboratory, 


All of the special sessions attracted 


large audiences. Particular interest 
was shown in the Milk Supplies sec 
tion dissussion of bulk milk handling 
An estimated three hundred and fift 
distributors heard five speakers report 


and evaluate this method of handling 


milk. Star of the show was the Hood 
Company's W. O. Whiting who 
sprinkled his wide practical know] 


edge of bulk handling with 


of tingling wit 


a delight 
Substance 
panel’s deliberation was that 
bulk handling has been proven 


in the crucible of 


ful measure 
of the 
while 
to-day 


dav opera 


tion there are definite do’s and don'ts 
in building a successful tank operation 


and quantity discounts on 


deliv l 


Pricing 


retail home ilso drew a siz 


able attendance. Most startling reve- 


lation was the position that most 
quantity discounts err on the mild 
side when measured against actual 
costs. The Elwell Plan in Des 


Moines, where milk has been selling 
for 21 cents a quart, charges 26 cents 
for the first quart and 16 cents for 
subsequent quarts. 


There were more than half a hun 
dred other top drawer discussions of 
problems in the milk business ranging 
“The Effect of Light On Milk 
In Storage” to “How To Sell More 
Milk To Your Present Customers.” It 


was 


trom 


an excellent performance. 


One of the best talks on the entire 


program was given by Assistant Sec 
retary of Agriculture Earl A. Butz. 
Essence of Mr. Butz’ talk was that 


160,000,000 make a 


consumecrs Can 
far more intelligent decision concern 
ing what should be produced and 
what should not be produced than a 
Credit 


dozen men in the Commodity 
Corporation. 


Officers elected by 
were: 

F. Bruce Baldwin, Jr., vice-presi 
dent of Abbotts Dairies, Inc., of Phil- 
adelphia, re-elected president for his 


the Foundation 


second one-year term. 
C. Raymond Brock, of New Haven 
Conn., and E. J. Mather, of Washing 
cp %3. 
president and treasurer 
J. O. Eastlack, of 


clected secretary. 


ton, were also re-elected vice 
respectively. 


New York, 


was 


New members elected to the board 
were: Carl A. 
Mo.: F. J 


of directors Peterson 


Kansas City Lapeire, of 


Maspeth, N. Y.; Carl H. Hottenstein 
f Evansville, Ind.; Richard A. Smith 
of Pullman, Wash.; Everett D. Mit 
chell, of Baltimore, Md., and Mare 
Leclerc. of Granby Quebec, Canada. 

Chairman of the 1954 Dairv Con 
ventions Committee was William ] 
Russell of the Philadelphia Dairy 


Mr. Russell and 
failed to jar the aplomb 
Boardwalk but 


gave the dairv industry 


Products Company 
colle agues 
of the 


they certainly 


pigeons on the 


a convention to remember 
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KANSAS STATE BEATS THE BEST 
IN STUDENT JUDGING CONTEST 


By NORMAN MYRICK 


PSETS WERE a dime a dozen 
as Bill Bergman and Company 
of Kansas State College took 
34th Collegiate Stu- 
dents International Contest in Judg- 
Atlantic City. 


a first in Cheese and 


charge of the 
ing Dairy Products at 
Bergman, with 
a third in Ice Cream, set the pac 
for the Manhattan delegation which 
boomed to victory over a classy field 


of 26 well trained teams. 


John Doyle — literally 
nosed out Nebraska’s Delbert Merritt 
individual All 
Bill Bergman, Kan 


sas State’s big gun, captured third. 


Minnesota s 


for first honors in the 


Products scoring. 


In sharp contrast to last vear's 
event when Ohio’s juggernaut finished 
three in the All-Products 


individual honors in the five 


one, two, 
scormag 
members of 
Only on 
scored a double in the individual per 
North 
Alva Williams gargled his wav to a 
first in Milk while his teammate Carol 


Yarborough established undisputed 


events were shared by 
ten different teams. team 


formance column. Carolina's 


claim to the number three spot. 


On a team basis, cleven was the 
Kansas State, with a 
Cream and a first in All 


Products, was the only 


magic number. 
first in Ice 
double win 
ner. University of Tennessee was in 
the top three twice with a first in 
and a third in Milk 


ticut made some noise on two occa 


Chees« Connec 


sions with a second in Iee Cream 
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Butte re 
knocked on the door with a third in 
All-Products. 


The remaining seven places fell to 


and a_ third in Mississippi 


Cheese and a second in 


Clemson, getting its first baptism of 
fire and second place in Cheese: 
North Carolina with a first in Milk; 
Polytech 
Milk; Texas Tech third in 
A}]-Products; lowa with a first in But- 
ter: Michigan with a second in Butter: 


ind Pennsylvania with 


Virginia with a second in 


with a 


a third in Ice 
Cream 


No respecter of persons or prognos 


tications, Kansas State, closely pressed 
by second place Mississippi and third 


Tech 


upset the 


place Texas completely and 


dope. Not a 


of the pre-contest favorites 


outlandishly 
singl One 
got so much as a whiff of the first 
All-Products. Closest 
University of Connecticut’s 


finished sixth. We 


five places ne 
was the 


trio of tasters who 





This Is How They Finished 


Kansas State College 
Mississippi State College 
Texas Technological College 
University of Tennessee 
University of Minnesota 


This Is How We Picked Them 


Ohio State University 

Cornell University 

lowa State College 

University of Connecticut 

University of Maryland 
For information on the best way to 
serve crow contact this handicapper 
at 92 Warren Street, New York City 








Students 
Products, presents medals to the three individyol 
winners in All-Products. 
are Bill Bergman, third place, Kansas State; De 
Merritt, second place, Nebraska; and the champ 











Babcock, Superintendent of the Collegiate 


International Contest in Judging Dairy 


Winners, left to right 


John Doyle, Minnesota. 


had them down for the number 


spot. Cornell tabbed for second p! 


t 


came in eighth. lowa, victor in th 
Mid-western, Maryland top dog in th 
Ohio. tavore 


finish 


Southern, and mighty 
failed to 


to win, among th 


top ten. 

There are no better collegiate dai 
products judging teams anywhere an 
them all. Back to the 
broad wheat lands of the Sunflow 


Kansas _ beat 


State goes the big silver trophy in 
the knowledge that they beat the best 
that there is. 

A well 


Clemson 


earned bouquet goes 

Agricultural College whic! 
made its debut in the rarified atmos 
phere of high powered competition 
Cheese. Anoth 


nosegay to Pennsylvania, back to th 


for its second in 
wars atte 
its third 


accolade to the 


a period of abstinence, tor 
Cream \ 
Washington Stat 
team which, coming and going, tray 
the w 
Hearty handclasj 
too, for Texas Tech and gallant | | 
Willingham, who, after 


place In Ice 


eled nearly a quarter of 


around the world. 
traveling tl 


contest trail for longer than some 


what, finished in the money 
missed first place by hardly more tha 
t cat’s whisker. 


Awards were presented at 


Awards Ball by a distinguished grou 
of representatives from the nation 
leading dairy industrv trad sO 


ations. fifteen medals 


1 tm 


Five cups 
inscribed ice cream scoops an 
fellowships filled the war pouches 
the victorious contestants rh 
sensus appe ared to be that url 
milk 
wide distribution of prizes, the ‘ 
lege Night Dinners. and the Aw 
Ball added up to the best 


cver. 


flavored notwithstanding t 
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Speed and Efficiency Keynote 
Magnificent Displays at Dairy Show 


Simplicity of Design and Improved Fabrication Tech- 
niques Impressive — Farm Tanks, High Speed Fillers, 
New Type Valve, New Capping Machine Outstanding 


PEED of operation 


and 


simplicity of 


design, automatic controls 

were the outstanding features of 
the acres of stainless steel that made 
ip the 


sition at 


huge Dairy 
Atlantic City 
rising 
the 
the supplies that attracted the most 


Industries Expo 
Reflecting the 


pressure of labor costs and 


steady margins, equipment and 


ittention were those pieces that prom 


ised greater efficiency of operation. 
Although, save for a handful of 
items, there was nothing radically 


marked 


improvement ove) those that prevailed 


new, the designs showed a 
two vears ago. Workmanship was al 
most breathtaking in its excellence, 
symmetry and 
that at 
the level of artistic 


whieving a exquisit 


ness of form times, reached 


cxpression. 

The quest for speed was apparent 
on every hand; glass bottle fillers click 
ng off 


vite plans for paper machines hooked 


a hundred and eighty a min 


up with automatic casers capable of 
fitty 


pasteurization at 


turning out two hundred and 


units per minute; 
250 degrees for three seconds: a new 
marvelously simple machine for stamp 


roll of 


material at any rate of spe 1 desired 


ing out caps from an endless 


cleaning systems built on portable 
tank 


cleaning operation; systems for clean 


units designed to speed up the 


ing in place built for speed and per 
formance. Everywhere one turned on 
saw equipment pushing the units pet 
and higher 

Allied with the 
operation Was a companion trend to 
Phere 


an automatic case stacker that utilized 


minute highes 


trend toward faste1 


ward labor saving devices was 


i floor-level conveyor svstem to pro- 


duce a clear cut vision of improved 
efficiency in handling cases of milk; a 
new tvpe valve that was simplicity it 
self but revolutionary in its implica 
truck bodies built to stand the 
hard life of the milk 


designed to lower driver 


vlons 
route but als« 


fatigue and 


low consequent improved use ot 


1954 
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manpower; complete installations for 
handling special products from input 
to output, set up and ready to go 


tank truck that 


parlayed durability and ease of opera 


farm combinations 


tion into higher production per man 
asked the 


question, “What item in your exhibit 


hour. Again and again we 


is attracting the most attention? 


Again and again the answer was a de 


vice that tended to counteract labor 
costs 
Many Farm Tanks 
One of the predominant pieces o1 


combinations of equipment shown was 
tanks tank trucks. Ther 


appeared to be a determined effort on 


farm and 
the part of manufacturers to turn out 
a good tank that would meet the prob 
lem of the small producer. For exam 
ple one manufacturer was showing aul 
80 gallon packaged unit that needed 
only electrical connections to be in 
Other 


ease olf 


business. farm tanks uniformly 


featured cleaning, efficienc 


in cooling and low maintenance costs 


Pank 


Variations 


trucks did not show. startling 


from two vears ago al 


though the accessories, such as_ the 


hose compartment incl the sample 
cabinets appeared to be more com 
pact and easier to ust Most of the 
trucks were steel. One plastic bod 


was on display and attracted consid 


erable attention 


The impact of multiple quart con 
taincrs Was expre ssed in terms of 
equipment designed to handle gallons 
ind half gallons We 


of fillers and washers built 


noted a number 
to handl 
gallons and Saw SeVeé ral Cas and con 
tainer exhibits that emphasized the 
half 


received a heavy play in ll of these 


filler capabl 


large containers. Paper gallons 


departments Saw one 


of handling all size containers from 
gallons down to half pints. Saw an 
other filler with a device for adjust 
ing valve pressures while the machin 
Was In operation A sort of gear shift 


wrangement allowed the operator to 


increase or decrease to pressure of the 


filler valves on the bottles in about 
eight or ten seconds. 

Small distributors, like small pro 
ducers, came in for their share of at 


tention. One firm, for example, had a 


series ot compressors compact and 
tight, built in one, two, and _ three 
cycles. Another firm had a small hand 


machine for joining two single papel 
quarts together and equipping them 
with a carrying handle. Small paper 
indication 


the small dealer. 


carton fillers were another 
of this interest in 

\ number of bulk milk dispensers 
is well as several vending machines 
There 


particulas 


proved to be crowd stoppers. 


did not appear to be any 
type that provoked the most interest. 
We saw large groups around the big 
outdoor jobs and large groups around 
The milk 
deal of 
but for this ob 


the large 


the smaller outdoor sizes 


dispensers attracted a good 
attention at the show 


servers money number of 
these dispensers in operation along the 


boardwalk and in nearby eating places 


was an even more significant display 
than those on the floor at Convention 
Hall. 

It is extremely difficult to get th 
feel of a big industrial show such as 


the Dairy 
looks like 
much to see, so many people to talk 
But 
after awhile, imperceptibly, one bye 


Industries Exposition. It 
a hope less task at first, so 
with, so miles to 


many cover. 


vins to sense the great underlving cur 
milk 


and processors who ebbed and flowed 


rents. Among the distributors 
icross the huge hall there was uncet 

There 
labor difficul 
ties, public pressures of various kinds 


T here 


resignation to 


tainty about tomorrow. were 


reports ot price wars 


was doubt and a kind of a wry 
But 


stainless steel 


a troubled future 
in the booths where the 
bright 
where the 


( lank ol 


gleamed in the glare of the 


overhead _ lights smell of 


and the machiners 


spices 
blended together into a strange svm 
phony of sound and odor, one felt 


the power! of the search for speed and 


effic wncy 
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Chest man John McKenna takes cases of milk off the conveyor 
and loads them on to six case dolly. Cases are stacked six 
high. Once loaded, dolly is positioned in cold room so that it 
is readily available as the loading sequence unfolds. 
























| 

































Cases of milk in paper containers are loaded directly on 
two case dollies and moved to adjacent cold room. George 
Kear, left, and Gerald Mills, right, do the casing. A third man, 
Leo Manning, tends the senior machine. 


Milk comes out of the cold room and is positioned by the spots 
where the trucks will load. Routeman assisted by driver of 
next truck in line, loads his truck with day’s requirements from 
the positioned stacks. Milk in this picture has been spotted 
for loading into a trailer. 
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Dollies Speed Up 
Loading Operation 
At Massachusetts 
Plant 


By NORMAN MYRICK 


OADING OUT 37 retail and 13 wholesale routes it 
2 hours’ time is a man-sized chunk of efficient opera 
tion. At the Deerfoot Farms plant of the General 
Ice Cream Corporation in Newton Upper Falls, Massa 
chusetts, it is done every day. Careful organization of 
manpower using an effective combination of dollies and 
conveyors has enabled Deerfoot Farms to get its product 


out of the cold room and into the trucks quickly and easily 


Retail routes load out in about an hour. Both whok 


sale and retail together take shortly over two hours 


The operation uses a Conveyol and about al hundred 
dollies. Two Case dollies loaded SIX high are used for 
paper. Six case dollies loaded six high are used tor glass 
The conveyor moves cases and empty bottles to the 
washers; the empty cases to the filler, and cases of bot 
tled milk into the cold room. In the cold room the loaded 
cases are taken off the conveyor and placed on dollies 
The stacks of product are then rolled to an established 
position. Bulk milk goes out first. Bottled and cartoned 
milk goes out second. Special products go out last. Con 
sequently the dollies are spotted in the cold room so that 
the sequence can be followed without additional move 
ment. 

Cold room men come on duty at midnight and mak 
up the special products orders. These orders are num 
bered by routes. Shortly before the trucks are due to load 
the bulk milk and the packaged milk is rolled out onto th 
loading dock and placed in position between the points 
where the trucks will be located. 


At 4:45, the wholesale trucks start loading. Two 
or three trucks are loaded at a time. The driver puts 
his truck in position and calls off his route number. The 


ui 


chest men get the dollies with the special products a 
roll them out to the trucks. The men like to have thes¢ 
up front. Then the routeman, assisted by the next route 
man in line, loads the required milk for his route from 


the dollies that are positioned by the rear of his truck 
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Extra dollies are stacked on the loading dock for use when 

trucks return from their routes. Empties are placed on dollies 

and rolled to the conveyor that feeds the washer. Other dollies 
are taken back to cold room 


Empty dollies are stac ked five high and moved back into 
the cold room wher they are positioned so that they are 
ready for the next day’s operation. When the truck is 
loaded it pulls out and the next truck backs in. 


The retail trucks are loaded along with the wholesal 
trucks therefore there is, of course, some overlapping. 
Ihe same system of calling out the route number, rolling 
out the specials, and loading the milk from the positioned 


lollies is followed, however. 


When the trucks return the empty cases and bottles 
re placed on dollies that are left on the dock at the 


points where the trucks will unload. The empties are 


rolled to the bottle washer and when unloaded are moved 


hack to the dock and placed in the position. 


lwo case dollies are used on the paper operation 
because of the time factor. Using twenty cartons to 
the case, a six case dolly stacked six high would be more 
th; i one man could handle e ‘| he two Case dollies stacked 
six high, make a good load and one man can move 
them e asily and quickly after casing. 
Dollies are loack d at the papel machines and rolled 


directly to the cold room. 


In addition to the wholesale and retail loads there 
we also some trailers to be loaded. The cases are left on 
the dollies in this operation, and the entire stack of twelve 
I thirty-six cases according to the pac kage are rolled right 
into the trailer. The speed with which a big trailer can 
be loaded in this manner is remarkable. 


Keeping the dollies in good working condition is an 


Important part of the system Lubrication accounts for 


the major part of the maintenance time. 


\ good maintenance program requires close coopera 
tion between the men who use the dollies and the main 
tenance people. A dolly that is showing signs of being 
hard to push is marked with chalk so that it will get 
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Two case dollies stacked by the loading point are ready to be 
moved back to the filler. Drivers load from milk stacked on the 
dollies and positioned at this and other points adjacent to the 


trucks. Two case dollies have rubber tires. 


er mentee 



























ee 


Charles Messier and Eugene Duhamel move a load of milk into 
a trailer. It takes about two minutes to move thirty-six cases 
from the loading dock into their proper position in the trailer. 
Cases remain on the dolly so that there is no extra handlinig. 























— 


Cases of milk on their original dollies are positioned in the 
truck in a matter of seconds. Biggest factor in mortality rate 
of dollies is their popularity, particularly the two case dollies 


Customers borrow them and forget to bring them back. 
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relation to ease of handling. Conse and the Dairy Council of Northen 
quently preventive maintenance, pat New Mexico, which will have offices 
ticularly on the wheels, is a hight) in Albuquerque. 

significant factor in the operation. 


Miss Nova Stapp, Jackson, has been 


Occasionally there is a cracked frame selected as Executive Director of the 
or bearing but these are. relativels Mississippi unit. She comes to her 
Milnor phases of the maintenance pro ew work with a rich background ij 
ctiaaaei Phe sgh ipl job Is to keep home CCONOMICS, home demonstra 
the wheels well lubricated so that 


tion, and nutrition education work 
they roll easily. The Executive Director for the New 
Perhaps the most impressive fea- Mexico unit will be announced later 


tures of the system used for handling The Dairy Council of Mississippi 
products at Deerfoot Farms are speed 1] , 
: program wi serve approximately 
and flexibility. To be sure, the system 208,000 people in an area of about 
— ; ' ‘ at « ‘ «tl 
follows a fixed routine from day to 50 miles in radius from Jackson, in 


cluding Vicksburg, Natchez, north to 
Yazoo City and east to Newton Che 


dav. But it is a routine that has 


evolved through actual use. Adjust 





ment has been made as conditions de 


Shipper Warren Gustafson, right, and irea produces an annual volume. of 
Plant Superintendent Marshall Deasy, left, manded. But, because the svstem is sound G7 million pounds of mill 
check the route number on an order of exible the idjustments have been 


special products. Orders of spacials are 


Phe program in New Mexico. will 


, - easy to mak Thev usually involve 
made up in co'd room and moved out ‘ " ; serve approximately 387.000. in an 
to loading dock as routemen call off little more than putting a dolly here 
. area that includes Albuque rque, Santa 
their numbers. rather than there : ; 

e Fe, Farmington, Las Vegas, Los Al 
immediate — attention. This suppk umos, Gallup and Grants. The region 
ments the regular system of lubrica NEW DAIRY COUNCILS serving this market is about 200 miles 
tion that the maintenance people hav« Iwo new Dairy Council units icross and brings in three counties 
in effect. bringing the total to 69 are an in Colorado—La Plata, Archuleta and 

The wheels or casters are the most nounced by the National Dairy Coun Montezuma. Approximately 66,500 
intricate part of a dolly and also take cil in Chicago. 000 pounds of milk are produced in 
the heaviest beating. They are, fun Thev are the Dairy Council of this area. 









CHECK and COMPARE 


STURDY 
BUILT OTHERS 


STURDY-BUILT 


ECONOMY MODELS 








CONTAINER REMAINS UPRIGHT 
at all times. No spillage or o 
leakage; delivers full bottle 


? 





FIXED POSITION — individual 
containers do not slide, tumble Xx 7 
or fall. Moved as a unit. 


NO BELTS or motor drives — 
‘ : ‘ X 9 
simple operation; few moving : 


parts; positive delivery 
ASSURE GREATER PROFITS IN : 


VENDING MILK 


FOR TAKE HOME CONSUMPTION 





PROTECTIVE CANOPY on front x r) 
of Station, with light. 


VEND ANY SIZE CARTON or 

glass; up to half-gallons. No xX 9 
adjustment necessary to change 

product size 


1 B. Dickinson and Company for many years has been aid LATEST COIN SWITCH — Nation- 
ne «a number of industries through the development of out P 
side weaiian stations and depots. This experience and back- al Rejectors 6901 model; easy X ? 
eround goes into making STURDY-BUILT the finest unit ob- two minute setting. 
tainable. That's why you get the im 
vrtant extra features necessary to ° ° 
mame suusaantine and profitable sales. SALES APPEAL in design — D) 
painted white; clean; helps xX g 
merchandise. 
FOR DETAILS on the Economy Model 35, and 
Model 30, Call or Write Now. LOW PRICE helps build profits 9 
—enables testing any markets X . 


IF IT CAN BE PACKED — IT CAN BE VENDED 


Get the Best from The Pioneer and Leader! SELF-CONTAINED refrigerated 


unit; shipped complete; ready x 9 


F B DICKINSON & co 8000 UNIVERSITY for immediate installation and 
. ¥ DES MOINES, IOWA _ 
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NEW! NEW! NEW! NEW! NEW! NEW! NEW! NEW! NEW! 


a Chlorinated Cleaner fo: 


permanent cold-milk pipelines 





and equipment— 


K 









Here’s a unique new product that not only cleans 
like magic, but gives you extra cleaning bene- 
fits — it’s chlorinated! Check these outstanding 
features . . . features vou can get only with 
new Wyandotte Cie-Cutor — 


@ New, unique chemical cleaning ac- @ Excellent for both stainless steel and 
tion — chlorinated glass 

@ Produces unusually bright, film-free @ Completely soluble — makes clear 
surfaces solution 

@ Effective even in hard water @ Deodorizes—leaves no residual 

@ Controls milkstone odor 

@ Sudsless—no foam—no air pockets @ Easy to handle —no annoying fumes 


Let us show you how to clean your milk lines faster . . . keep equipment 
brighter . . . avoid residue in lines — with safety to stainless steel. 
Give your Wyandotte representative or jobber a call, today! Wyandotte 
Chemicals Corporation, Wyandotte, Michigan. Also Los Nietos, Calif. 


CLE-CHLOR is outstanding for in-place cleaning of pipeline milkers! 






yandotte CHEMICALS 


e 
Helpful service representatives in 138 cities in the United States and Canada 


Largest manufacturers of specialized cleaning products for business and industry 
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TRY AS HARD TO GET 
YOUNG PEOPLE TO DRINK 
MILK AS THE BREWERIES 
TRY TO GET THEM TO 


, DRINK BEER AND THE NA- , 
TION WILL BE HEALTHIER” o, 








St. John’s Methodist Church placed this advice on the church 


At the Centennial celebration in Kiel, Wisconsin, Stoelting Brothers 
bulletin board. It is indicative of the wide variety of groups 


emphasized the dairy theme in this float which they placed in 
both within and without the industry that are actively promoting the centennial parade. The queen is Alice in Dairyland. The little 
good eating habits built around dairy products. girls are granddaughters of Adolph Sterling, company president 


Industry Groups Develop Effective 
And Varied Promotion Campaigns 


By NORMAN MYRICK 





HE PROMOTION of milk and in bringing about the formation of the already excellent promotional work 

dairy products is definitely on the McHenry Dairy Promotion Council. that is going on in the golden state 

upswing. From coast to coast The council has stirred up a lot of St. Louis found itself the center of 
one finds groups representing all seg enthusiasm and has several concrete what is probably one of the most 
ments of the industry—processors achievements to its credit. It has orig unique sources of milk promotion in 
producers, equipment manufacturers inated a trademark, introduced milk the country. On the outdoor bulletin 
trade associations—developing cam dispensers into schools, promoted board of St. Johns Methodist Church 
paigns. Some of the campaigns are greater use of milk in restaurants, and appeared this message, “Try as hard 
national such as the various Sealright set up special promotions at local to get young people to drink milk 
programs. Most of them are local fairs. is the breweries trv to get them to 
aimed at particular markets or pat The Californin AIDA. the 44th state drink beer and the nation will be | 
ticular states. to become a member of the American healthier.” 50 

One of the most encouraging as Dairy Association. is adding to the Please Turn to Page 85 ren 
pects of this developing promotional , | 
drive is the greatly improved tech the 
niques that are being emploved. In s for 
stead of merely exhorting people to 
drink milk, a wide variety of sound is | 
reasons are offered. Furthermore, thi 
devices that are used to attract atten \\ - 
tion are increasingly good al 
Phe Sealright Company of Fulton \ pl 

New York is building an ice cream HENRY Wi 


campaign around the Thanksgiving 
and Christmas holidavs. Featuring a 
container with a brightly colored 


checkerboard design and supported 





COUNTY 
DAIRY PROMOTION COUNCIL to 


by point-of-sale streamers and_ free 


advertising mats, the program has cre 





ated a substantial response. 


=" 1] ; the A trademark featuring pretty Marilyn Lindvall has been developed by the McHenry County S 
: CesCnE| OUnKy, MOIS, Ue Dairy Promotion Council. The two pictures show Miss Lindvall as she appears in real life 


Farm Bureau has been instrumental and as she appears on the trademark. She bears the title of Miss 


Dairy Promotion 


64 American Milk Review N 








XUM 


Brothers 
laced in 
The little 
resident. 


e 
1S 


il work 
state. 

enter of 
ie most 
otion in 
bulletin 
Church 
as hard 
ik milk 


hem to 


will he 





NCIL 


ounty 
al life 
otion 


eview 

















Vet to 34° Per Pound Saved 
with KVP Packaging 


Reports from the field — on the basis of 
500,000 Ib. yearly production — show the above 
remarkable savings over some other methods by 
the use of this KVP-developed packaging plan 
for butter. 

It makes no difference what shape package 
is most popular in your area. Substantial savings 
are possible by using (1) Printed 14 Ib. individu- 
al wraps of KVP genuine vegetable parchment 
plus (2) Colorfully printed overwraps of heavily- 
waxed KVP Kalapak. 

You get a sturdy package — highly resistant 


to light and odors — with greatly reduced shrink- 


Specialists in FOOD PAPERS 


November, 1954 





age. (One user, with an exceptionally fast dis- 
tribution system, reports the saving in shrinkage 
pays the cost of the wrappers.) 

This KVP wrapping plan merits thorough in- 
vestigation. And remember, KVP artists will 
gladly work with you to develop new selling 
designs to make the most of the pure-white 
Kalapak wrap. Send for samples of current 


production, prices, and complete information. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH 
KVP CO. LTD., ESPANOLA, ONT APPLEFORD PAPER PRODUCTS LTD., 
HAMILTON, ONT.; MONTREAL, QUE 


For Protection and Sales Appeal 
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FATHER AND SON DAIRIES 


By LUTHER A. KOHR 








IS ALWAYS interesting to come across a dairy wher 
Many milk dealers 


have accepted their sons LOO% into their business and 


there is a father-son set-up. many 


the new ideas the sons have brought have helped the 


dairy move forward. And the father is rightly proud of 


his son’s contribution. 


But there are some instances where this is not true 


About three years ago at a particular dairy we visit more 


or less regularly, the father died suddenly of a_ heart 
ittack. The son, out of college for 10 vears, had been 
taught plenty by his dad up to a point. 

For almost as long as he could remember, the boy 


had worked around the plant or on a route, and when he 


got out of college he had, for a period, a full-time job 
processing milk in his father’s plant. Finally his father 
gave him a wholesale route to operate. But never once 
did the father take him into the front office and let him 
really prepare himself for the inevitable day when he 


would be taking over. 


Whether the father just put it off or whether he was 


jealous ot his SOLS obvious superior ability Is something 


that we never decided. 
But when the dav came very suddenly three vears 
ago, the son knew exactly nothing about the business 


operations. But he is getting along 


Phe plant hats improved In appearance So have the 


trucks, the dairy now has a trademark which is adaptabk 
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ANNOUNCEMENT 


GUNDLACH 
CLINICS 


G. P. Gundlach & Co. 
1201 W. 8th St. 
CINCINNATI 


OHIO 





to advertising purposes. and its business has just ab 
doubled in three vears 

One can realize how a father who has owned 
yperated his own business for manv vears might resent 
a sons coming in to share the probl ms of management 


all 


has tailed 


father 
father 


ind ownership, but above else a 
that 
;' ; 

his son, his son is going to be 
the 
himself of 


should be 


m after he has gone. 


should re 


member unless he as a 


a better 
father has not failed. he might 


mn rearing 


man than he 


1S 


ind, if well avail 


als 


milk 


expects the son to ¢ 


about how a 


he 


his SOILS ideas company 


if 


run, especially 


Many New 
hurricanes in Septembe: 
Mass.. 


blown down by the 


the tw 
Wer 
dairv b 
to strike 
ind also a part of its silo on its farm. The second In 
Edna the whack, afte 
Kramer's put up a sign in front of its dairy bar 
For Business, Even Though 
Tried to Knock Us Out.” 
Since this item 
that 


Fomng 


England were hit by 
Kramer's in South 
had its big sign in front of 
Carol 


dairies In 
Dairy 
mouth its 
first hurricane there 
in 


cane Fav silo another whicl 


Hurricanes Carol and 


let 


what We 


Ki uners 


is also about dairv bars 
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now, 


think 


ire 
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we have mind 


to 


Wn 
Say It does not apply 
bar. 
But 


companies with modern equipment 


their 
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that 


milk 
well 


Ii ath 


how some dairies can operate r¢ fir 
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route 
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in uniforms, only to Jet the wash rooms in their 


lressect 
lairv bars deteriorate into a dirty. nauseating mess is one 
that will never be solved. 


taken a look 


is a person who feels the public 


f the mvsteries of lite 
Can it be that the 


yside them or that he 


ownel has nevel 


s so impressed by his equipment, ete., that untidy wash 


oms will pass unnoticed 


lhree-dav-a-week delivery is not being accepted by 


small dairies in some sections because thes can prove 


that the larger dairies are willingly giving Saturday de- 
liveries trom another route to any complaining customers 
routes 


* 
SO. ILLINOIS DAIRY TECH SCHOLARSHIP 


Robert C. Smith, 17, Whittington 
rm Hlinois University, has been awarded the first Southern 
Wlinois Dairy Technology Society scholarship, Carl Man 


served on the Friday 


freshman at South 


(CHS Carbondale society president announced todav. 


Phe $150 scholarship, first authorized at the organi 
zations June meeting, will be renewable annually for 
four years providing the student maintains an acceptable 
scholarship record and continues enrolling in a dairy tech 
nology course of study. 

Smith, son of Mr 


graduate of 


and Mrs. Ralph M. Smith. is a 
Benton high school and has been active in 
Franklin county 4-H and Future Farmers of America work 
The family follows a general farming program near Whit 
tington. 

Smith savs he will attend SII 


wriculture and othe 


for two vears, taking 
basic courses, and then transfer to 
the University of Hlinois for specialization. The schola 
ship selection was made through competitive tests con 
ducted by the society's scholarship committee headed by 
Dr. P. H. Tracey, Urbana, society secretary and professor 
Hlinois. 


of dairy technology at the Universitv of 


Phrough the scholarship program the society wants 


to encourage the training of dairy technologists, Martens 


SaVs. 





Ry | 


Robert C. Smith, 





Southern Illinois 


right, 
agriculture student from Whittington, Ill., happily accepts a $75 
check as the first half of a $150 scholarship initiated this year 


University freshman 


by the Southern Illinois Dairy Technology Society. The award 
was announced today by the society president, Carl Martens. 
Presenting the check in the office of the New Era Dairy, Carbon- 
dale, are Bernard Rury, left, society treasurer, and Martens. 
Smith is the first to receive the scholarship set up by the society 
to encourage training of dairy technologists. He will receive 
the other half of the annual grant later in the school year. 
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LQ-BAX 


CHLORINE BACTERICIDE 





recommend | 


LO-BAX 
AU "8 AX 
with 
confidence 


To protect the quality of your milk supply, 
Lo-Bax chlorine rinse solutions give your pro- 
ducers efficient, economical sanitation. Lo-Bax 
has been used for many years by leading dairy 
farms everywhere to keep cans, pails, utensils, 
and other equipment sanitary. 


Use 


with | 
assurance 


The same positive, fast-killing action that 
makes Lo-Bax the choice of dairy farmers is 
equally important to plant operators. They’ve 
found Lo-Bax chlorine bactericides assure max- 
imum protection... give them a quick, sure 
bacteria kill at low cost. 





LO-BAA CHLORINE BACTERICIDES 
available with or without a wetting agent 


LoBax-21—Chlorine with a wetting agent 
where extra penetrating action aids faster 
bacteria kill. Rinses freely. Exceptionally 
smooth and easy on milkers’ hands and cows’ 
sensitive teats and udders. 


Lo-Bax Special—Contains 50% available 
chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
make clear, fast-killing rinse solutions. Harm- 
less to cows’ udders and milkers’ hands. 


Get these Lo-Bax Chlorine Bacteri- 
cides from your supply house today. 











Economical bottle-washer water chlorination? 


HTH TABLETS and the 
HTH TABLET HYPOCHLORINATOR 


WRITE FOR COMPLETE 
INFORMATION 
OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION 
Baltimore 3, Maryland 
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The long-lasting film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Lasts two fo four times as long as ordinary greases. 


Saves bearings, material, power, time...and...labor. 


Keeps production--UP! Maintenance repairs--DOWN! 


Like the tough protective hide of the alligator--the long- 
lasting, super lubricating film provided by Orange Solid Oil 
is famous for protecting machinery. Not only does it do a 
more efficient lubricating job--but it stays on the job four 
times longer. That's why it is used and recommended by the 
largest manufacturers of dairy, creamery, ice cream, and 
cheese machinery and equipment. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs.. 
tenance costs... 


-reduce main- 
and...keep your output high. 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis- 
If he can't fill your order-- 
phone, wire, or write for name and 


tributor. 


address of your nearest source of supply. 





For additional protection use special purpose-- 
ORANGE HOMOGENIZER OIL NO. 50 





amnous 


eye reli cm biten 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, 


Ilinois 
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COMING EVENTS 


Dairy Manufacturers—15th Annual Conference, Novembe; 
3-4, Michigan State College 

New York State Milk Distributors Annual Meeting, N 
vember 9-10 at Hotel Ten Eyck, Albany 

New York State Dairy Boosters--Annual Meeting 
ber 9 at Hotel Ten Eyck, Albany 


University of Maryland Dairy Technology Conference 
renth Annual Conference, November 9-10 at the 
\laryland, College Park 


Kansas Ice Cream and Milk Institute—Annual Cor 


November 28-29 at the Lassen Hotel, Wichita 
Nebraska Dairy Industries Association—First Annual Cor 
vention, November 30 and December 1 at the Casth 
Hotel, Omaha 
Western State Convention— Annual Convention, Col 
Dairy Products Association, December 5-7 at the Cos 
mopolitan Hotel, Denver, Colo 


Wisconsin Milk Dealers and Ice Cream Manufacturers 
Association — Annual Meeting 
Schroeder Hotel, Milwaukee 

Washington State Dairy Foundation and Washington State 


December 7-9 at tl 


Dairymen’s Association Annual Convention, Decen 
ber 12-15 at the Olympt Hotel, Seattle 
Illinois Dairy Products Association— Annual Conventio 
December 13-15 at the Conrad Hilton Hotel, Chicag 
North Carolina Dairy Products Association—Annual Cor 


vention, January 13-14, Carolina Hotel, Pinehurst, N. ( 
Alabama Dairy Products Association— Annual Conventio 


January 13-15 at the Whitley Hotel, Montgomer 
Louisiana Dairy Products Association Annual Conventio: 
January 16-18 at the Jung Hotel, New Orleans 

National Dairy Council--\nnual Midwinter Confere: 
January 24-26 at the LaSalle Hotel, Chicago, Illinois 

Ohio Dairy Products Association Annual Conventi 
January 24-26, Netherlands Plaza Hotel, Cincinnati 


Dairy Products Improvement Institute, Inc.—-Fighth An 
nual Meeting, January 27 at the Hotel Commodor 
New York City 

University of Maryland Ice Cream Conference— lift] 
nual January 27 at College Park, Md 

Michigan State College Dairy Engineering ae ge Al 


Conterence 


Third Annual Conference, March 8-9 at East Lan 

Indiana Dairy Products Association— \nnual Convention 
March 8-10, at French Lick Springs Hotel, Fret 
| ick 


Oregon Dairy Industries Association 44th Annual Cor 
tion and Short Course, February 14-17 at Oregon Stat 


College, Corvallis 

State College of Washington 24th Annual Institut 
Dairving, March 7-10, Pullman, Wash. Write: H. A 
Bendixen, Dept of Dairy Science 


Wisconsin Dairy Manufacturers Annual Conference, Marc] 
29-30 at the University of Wisconsin, Madison 
Pennsylvania Association of Milk Dealers—Annual Cor 
vention, April 27-28, Wi Hotel, Pitts! 


liam Penn 





SHORT COURSES 


Milk Industry Foundation 1625 Eye St., N. W., Washing 


ton 6, D ( 


Sales Training Institutes November 8-19; Noven 
290-December 1] 
Ohio State University—-Department of Dairy Technolog 


Ohio State University, Columbus 10 
Market Milk Short Course—-November 8-19. All aspect 
of handling and processing milk in a market milk plant 
Ice Cream Short Course—January 10-21 


ice cream processing and manufacture. Plant sanita 
tion, Operation and maintenance of equipment 
Dairy Technology Conference --February 8-11. lout 


day program emphasizing latest 


tant to dairy industry 
Milk Sanitarians Short Course \lar: 


\rrange 


14-18 


cooperatively with Ohio State Department of Healtl 
ind Ohio State Department of Agriculture, designed 
1oT peopl employed by public healtl and regulatory 
agencies and by dairy organizations 
Oklahoma A & M College——Professor H Olson, De 

of Dairying, Stillwater, Okla 

Dairy Industry Conference—November 3-5. Discussiot 
ind demonstrations on the manufacture and handln 


of major dairy products 


American Milk Review 


All aspects of 


deve lopme nts impor- 
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pennsylvania State College—State College, Pa. Write to 


Dp. R. McClay, Director of Short Courses, College of 
\vriculture, State College 

Ice Cream Course for Dairy Equipment and Supply 
Men—December 6-11] 


Testing Milk, Cream and Dairy Products—January 3-8 
Ice Cream Course for Plant Men January 10-22 
Market Milk and Milk Supervision—January 24-Febru 


Purdue University —lI_afayette, Ind. Prof. V. | 
Hall 
Dairy Fieldmen’s Conference—-November 30 
Dairy Plant Operation Conference—December 1 
Texas Technological College—J. J. Willingham, Head, Dept 


Manhart, 


Smith 
th 


Dairy Industry, Lubbock 
Short Course—November 17-19. Lectures and demon 
strations on milk, cheese, ice cream, et¢ 


University of Kentucky——lI.exington. Dr. T. R 
Dairy Section. 


Dairy Manufacturing Short Course 


Freeman, 


November 9-10 


Clinics on ice cream, market milk, buttermilk 
University of Maryland— College Park, Md. W. S. Ar- 

buckle, Professor of Dairy Manufacturing 

Sixth Annual Ice Cream Short Course--January 17-27 
University of Wisconsin—Apply to J. Frank Wilkinson, 

Director, Short Courses, 108 Agricultural Hall, Uni 

versity of Wisconsin, Madison 6 


Buttermaking Short Course, Cheesemaking, Ice Cream, 
Market Milk, Concentrated Milk Products October 4 


November 13. Students may enroll in only one cours¢ 


“AGRICULTURE AND GOVERNMENT” NMPF 
CONVENTION THEME 


“Agriculture and Government” will be the theme of 
the 38th annual convention of the National Milk Producers 
Federation in Washington, D. C., November 7 to 11, it 
month by E. M. Norton, secretary 


Special emphasis, he said, will center on the relationships 


vas announced this 


tween farmer cooperatives and the legislative, execu 


tive, and judicial branches. 


Some 30 speakers from government, Congress, agri 


ulture and the dairy industry are scheduled to appeal 


luring the 6 general sessions and 5 breakfast, luncheon 
ind dinner conferences. Among a score of subjects, there 
vill be discussions on government programs in their rela 
tion to dairy products; supplies and requirements; foreign 
the Con 


rural-urban relationships in the dairy field; federal 


itilization and its possibilities; agriculture and 
gress 
tax laws and the dairy cooperatives; how dairy products 
and agricultural legislation 


ire used abro id 


\ featured evening session will be devoted to a free 
1Or ill 


0-Ops. 


idea exchange on promotional activities of dairy 
The 11th national women’s luncheon will be held 
November 10. The National Young Cooperators will hold 


ts 5th annual get-together and business meeting 


The convention will open Sunday, November 7, with 
followed bv the 
lent’s informal reception 
Monday 


ther conventioneers 


i song vesper service Federation presi 
Resolutions committee sessions 
for th 


The general sessions begin Monday 


| 


egin while farm tours are in progress 


vening and continue through the annual banquet Wed 


nesday evening. The business session of delegates will bx 


held Thursday. 


For those able to combine a short vacation with the 


business of the convention, a post-convention tour has 


been arranged via motor coaches to Williamsburg, Vir 
November 
’e spent at Old Point Comfort, and historic Yorktown and 


ginia, 12 and 13. The one night enroute will 


Jamestown also are on the itinerary 
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“Kold Vat 


DOES SO MANY JOBS 
WELL 


SO RAPIDLY... 50 


"Kold Vat" 
10 sizes, from 150 to 
1000 gallons. Special 
shapes and sizes can 
be furnished. 





For example, Cherry-Burrell 
"Kold Vat" rapidly and thoroughly mixes, 
blends, cools, and stores an almost endless 
variety of liquid products. Light syrups and 
emulsions, extracts, fruit and vegetable juices, 
flavors, pharmaceutical products and bever- 
ages—just to name a few. 

And if you need a refrigerated vat, you can 
have “’Kold” surface for “Freon,” ammonia, or 
refrigerated water. The features below tell why 
“Kold Vat" saves mixing time, draining time, 
cleanup time. 


Fast Cooling—WMixing: Shape of vat and agitator 
produces rapid movement of product over large, re- 
frigerated surface; prevents “patterned” flow; mixes 
fast without adding air or disturbing product structure. 


Completely Sanitary: Generously pitched stainless 
steel lining, large radius corners, cone-type outlet 
assures fast and complete draining. Outlet and valve 
meet sanitary codes. 


Easy to Clean: All stainless product surfaces easy 
to reach because of low rail and vat dimensions. 
Hinged, removable covers; removable agitator. No 
hard-to-clean bottom support agitator bearing. 


For complete information about versatile ‘‘Kold 
Vat,"" see your Cherry-Burrell Representative. Or 
Write your Branch or Associate Distributor. 


CHERRKY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill 
Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN Sé CITIES 
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NDC 40th ANNIVERSARY IN JANUARY 


Highlights being planned for the National Daiy 


e 
Rice and Adams Council’s 40th Anniversary Annual Meeting to be held 


January 24-26 at Chicago's Hotel LaSalle include 


power conveying equipment 
for cans, cases, 
and cartons 









National 
Dairy 
Council | 









Viewing a 4-foot diameter “blow-up” of the National Dairy 

Council’s official 40th Anniversary Seal are (left to right): Milton 

Hult, NDC President; NDC Board members V. K. Shuttleworth and 

J. Duane Dungan; and Leslie C. Mapp, Chairman of NDC Board 
of Directors. 


l. Awards to professional and educational I aders 
for their priceless contributions to the nation’s 


health and the dairy industry. 


2. Exhibits and demonstrations dramatizing the 
march of progress of the dairy industry and the 


work of NDC since World War I 


3}. Details of NDC’s aggressive nutritional promo 


tional program for 1955. 


!. The recognition and honoring of “old timers” it 


the dairy industrv. 


». Predictions of economic trends by leading busi 


ness and governmental authorities. 


Hundreds of dairy industry leaders and Affiliated 
Dairy Council Unit personnel from all over the United 


States are expected to yom with Chicago dairv leaders in 





celebrating the event. 


The most recent addition to the R&A 


line of conveyors is the new Hydraulic Founded in Chicago on April 16, 1915, NDC is al 
Can Dumper. ready engaged in carrying out its fortieth vear of service 
to the dairv industry and consumers of the nation. 40th 
Foot or knee operated trigger releases the Anniversary NDC printed materials are beginning to pop 
hydraulically powered cradle which inverts up. Anniversary stickers, cuts for imprinting the Anni 
the can. Smooth, effortless movement elimi- versary Seal on business letterheads, mailings, and 
nates spillage, operator fatigue; speeds drop-ins” in advertising, 9” x 12” Anniversary Seal wall 
operation. Return movement of cradle hangers — all are being used by dairy firms and organiza 
Opens can stop, releasing next can which tions in cooperation with ND 
automatically moves into dumping position, For advance registration information, write to Nation 
ik Dairv Council, 11) North Canal Street, Chicago 6 


For power conveyor, can 
and case wasners contact 


[linois 


* 
RICE & ADAMS Division DAIRY FIRMS SPONSOR TV FILMS 


Bim tel 74 peeele) ite) Fy wale). 
Box 115 Buffalo 7, New York 


An increasing number of dairies are among the 


sponsors of Television Programs of America’s TV program 
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Get Your Start in “PAPER” 
ARY to Michael M. Sillerman, executive vice-presi- with this 


ccordading 

























































I Dein lent of the film company 


i | 
be held Among the various dairies sponsoring these film series Simp e | 
are Woodhaven Dairv, Inc. in Mobile: Pine State Dairy 


’ Raleigh and Durham; Petan Dairy in Santa Barbara: Low-Cost 


=, 





[Thompson's Honor Dairy in Washington, D. C.: Cherokee e | 
Farms in Macon; Upper Snake River Dairyman’s Assn. Filler! 
in Idaho Falls; T. G. Lee Dairy in Orlando: Blue Boy 


Dairy in Rochester and Syracuse; and Hood's Dairy in 


St. Petersburg. 


— yp eae Pye HOOD is an ee the Triangle 
Phe daily drama of maintaining an ac equate supply 


- * 
{ fresh milk for Boston end other New England cities in Semi-Automatic 
the face of blizzards, hurricanes and floods, is highlighted 
i¢ ice Z R-] 


in the new motion picture, “Milk For The City,” just pro 
duced by H. P. Hood and Sons and released for wide 


| spread showings on October 1. 


| 





| Dairy 
Milton 
rth and 
| Board 
The R-1 is a simple, low-cost 
paper carton milk filler for the 
leaders smaller dairy. Using only one 


operator, it is guaranteed to fill 
8-10 cartons per minute. It han- 
dies all sizes of the popular 


nation’s 





















ng the American Can container. The 
ait Ge R-1 measures milk before filling 
sini with a simple piston and cylin- 
der combination. There are no 
“timing devices” ... no possible 
promo . 
chance for over or underfills. 
Accurate, foam-free filling is 
vers” in A scene from “Milk For The City” takes the audience to the guaranteed. Change-over and 
big, modern Hood milk plant in Boston. wash-up are quick and easy. 
Perfect, leak-proof carton 
aie ied Phe picture, which combines educational and enter closing is guaranteed. The R-1 
a4 tainment values, is expected to do much to help city folks is constructed entirely of stain- 
inderstand the tremendous umount of work and conscl less steel, nickel alloy and 
fliliated ' are nired to deliver 1.000.000 quarts anodized aluminum and is 
<a entious supervision required to delive a guaranteed to pass all Board 
“is —_ f milk every day to a citv like Boston of Health inspections. 
liao as The film feature is a little less than one-half hour in Because of simple design, unconditional performance guarantee 
length, opens with a view of Boston just before daybreak and low capital investment, the R-1 is a risk-free method for 
| 1 a little later shifts ¢ i ca Mi Cake any dairy to get started in “paper”. A further benefit—Triangle 
ies ewes dahl Guu nea sei me has a "Package Plan’’ to help you get your start. Return the 
service Scenes that tollow take the audience to railroad yards coupon for complete information. 
1. 40th ountry milk plants, the big, modern, Hood headquarters 
to pop milk plant in Boston and ( ther place S th t provide natural 10 TOP FEATU RES OF THE R-1 
Anni settings for the dramatic unfolding of the story of Milk 1. 8-10 quarts per minute 6. Quick wesh-up 
ind as For The City. 2. Simple, one-man operation 7. Perfect Seal 
il wall No profession ] actors were used in the filming of the 3. Accurate, pre-measured fill 8. Meets all sanitary standards 
eaniza buil 1 the | 4. Fills all sizes of Canco Cartons 9. Long service life with minimum 
- picture for it ts a true-to-life story built around the lives o 5. Rapid changeover maintenonce 
the thousands of men and women who play both major 10. Low Price 
Natio ind minor roles in the daily drama of supplying fresh milk Over 300 Triangle Fillers new in operation. 
wo 6 to New England cities 
Studio settings are ilso few and far between The 
farm, the country milk plant the cits plant hospitals TRIANGLE Package Machinery Co. 
MEMBERT Bagby Division 
schools, stores, the home, and wherever milk is produc ed INATIONALI 6658 W. Diversey Ave., Chicago 35, Ill. 
x consumed, provide natural backgrounds for the camera beri Information Please! On the R-1 
work © 
en Name 
Plans for widespread distribution of the picture in . 
a lude making “Milk For The ( ity ; i\ tilable to sc hools —w 
Address 
November, 1954 City Zone State 
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Bet IS So Much 
> FARM TANK 
So Little! 


America’s Finest 
Ko)’ "Me ie 3 
FARM COOLING TANK 


Mr. Dairyman, if you've been looking for 
a farm cooling tank that will give you the 
MOST for your money . . . that will save 
you many dollars . . . that will MAKE 
MONEY for you, here, at last, is the tank 
you've been looking for. 


Girton presents ‘‘THE SCOTSMAN," a low 
priced farm cooling tank that sets new 
standards of performance at low cost. This 
tank is a proud addition to the famous 
Girton line of farm cooling tanks. 


Send for Bulletin and Name 
of Your Nearest Dealer 


IRTON ANUFACTURING { OMPANY 


e MILLVILLE. PA 








and colleges, men’s groups, women’s clubs, fraternal , 
ganizations, professional and farm groups and 


wudiences. 


The picture was written and produced for the Hox 
Company by M.P.O. productions of New York (¢ 
organization that has produced some of the nat st 


commercial film productions. 
* 


FRAMBERGER NEW ADA HEAD IN WISCONSIN 


Appointment of Martin J. Framberger es general m 
ager of the American Dairy Association of Wisconsin y 
announced October 6 here by Lyman D. McKee, president 


! 

Che action was taken by the executive committec 
the organization in its first session following the resigna 
nation, effective November 1, of Gordon B. Reuhl, Mad 
son, who Was appointed manager of the newly Orezanize 
American Dairy Association of California at Fresno Sey 
tember 30. 

Framberge moves up from his position aS OFr@aniZz 
tion director of the state ADA and supervisor of the ar 
fieldmen. He joined the Madison staff in 1952 after thre 
years as fieldman and, in that year, reorganized the stat 
ADA system into 13 districts, each having local officials 
ind representatives on the state board of director In his 
five years with the American Dairy Association he als 
developed educational programs to build membership ir 


the association from among Wisconsin dairy farmers 


He was born on a farm in Marathon County and grad 
uated from the University of Wisconsin College of Agri 
culture in 1942. He taught vocational agriculture in Ran 
dolph and Portage, then served as Columbia County agri 


cultural agent for three years. 


Reuhl was general manager of the Wisconsin ADA 
since January 1947 and is well known throughout the state 
as a speaker on how dairy farmers are building markets 
for their products througk promotional programs of tl 


American Dairy Association. 


He was born on a Columbia County farm and, fol 


lowing graduation from the University of Wisconsin Col 


lege of Agriculture, returned to farming until illness forced 


him to change his business. Reuhl served as Lafayette 
County agent until joining the ADA staff. He will mak 
his home at Modesto, California. 


PENNSYLVANIA INDUSTRY PLANS COTTAGE 
CHEESE PROMOTION 


\ state-wide cottage cheese promotional campalg) 
planned by Pennsylvania’s dairy industry next Spring 
the Lenten season begins, according to an announceme! 
made by Henry R. Geisinger, Executive Vice-President 
Pennsylvania Association of Milk Dealers, Harrisburg 


The campaign, scheduled to begin February, 16, a1 
continue through March, will be a cooperative effort usin 
as many tie-in promotions as possible. Pennsylvania lait 
farmers, through the Atlantic Dairy Association, will b 
cooperating, and it is hoped other agricultural, food retail 


and restaurant groups will join in 
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This campaign is not designed to replace, but rather 
to augment efforts of individual dairy companies during 
Lenten season. The low cost and low calorie appeals will 
be used along with the high nutritional aspects of the 
product Mr. Geisinger said 


Promotion and advertising materials now are being 
prepared for store merchandising, newspaper ads, restau 
rants and other promotional uses. For additional informa 
tion on the campaign inquiries should be addressed to 
Henry RK. Geisinger, Pennsylvania Association of Milk 


Dealers, 303 Telegraph Building, Harrisburg, Penna. 


BETTER DAIRY FARMING SEEN AT 
HOOD SEMINAR 


Greater financial rewards, less work, and more nor 
mal lives for New England dairy farmers will result from 
new methods which will soon be within the reach of all. 
[his was the opinion expressed by a group of outstand 
ng agricultural experts attending a two-day seminar held 


in Boston. 


The seminar, sponsored by the Charles H. Hood Dairy 
Foundation, was attended by nearly 50 college faculty 
members, extension service officials, and dairy industry 
leaders. Most of those in attendance had held fellowships 
warded by the Foundation at one time during thei 


careers. 





Nationally prominent agricultural leaders spoke on 


important problems facing farmers today. Dr. O. B. Jes 
ness of the University of Minnesota, discussed the farm 
policies of the present administration and their possible 
fect on New England. 


RK. G. Perkins of the Doane Agricultural Service of 
St. Louis, and W. B. Hunnicutt of the National Dairy 
Products Company, hailed better grasslands programs 
horizontal siloes and self-feeders as forward steps which 
no longer are in the experimental stage. Cattle housing 
in open stables, combined with milking parlors and bulk 
tanks, are other developments which contribute to labor 
saving on the farm. It is in this area of work simplifica 
tion that seminar members saw the greatest opportunity 
for dairy farmers to improve their financial status and 


their general working conditions. 


November, 1954 
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Control Today’s Costs 
PRINT the Weight! 


New Toledo Printweigh Scales meet your needs today 
for closer cost control! Stop human errors in reading, 
remembering, recording . . . provide accurately printed 
weights with split-second speed .. . accurately recorded! 

Printweighs are available for dial type scales in the 
great new line of Industrial Toledos! 44 new features 
include... new clean-line design ... double-pendulum 
mechanism in one-piece sector . . . lifetime fulcrum. 
Send for new condensed catalog No. 2001. Toledo 
Scale Co., Toledo 1, Ohio. 
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“Family sized” dairy farms are not on their way out. | - 
in the opinion of Dr. John D. Black of Harvard Unive; packas 
T H E sity. He cited history to show that family farms can com crs am 
pete successfully against lerger and more efficient farms uring, 
NEW because the owners are willing to devote longer hours t Ju 
their work. However, Dr. Black believes that these fam qualifie 
ily farms will become larger themselves, and, through sei fied mi 
R = T U R N a ; N eo entific improvements, will become more efficient and mor \] 
profitable than ever betore. ae D 
e Counc 
C A N W AS Ly E R WISCONSIN MEN WIN NATIONAL TITLES a 
| AT CATTLE CONGRESS ae 
Wisconsin representatives took top honors in both the | 
national butter and national cheese scoring contests SIX pa 
FEATURING A 150° The butter title was held by lowans for the past thre wT 
vears while the cheese title was held by Oregonians fox I 
DUMPING ARRANGEMENT the past two years. cived 
Don Hedding of Hillsboro, Wisconsin, who won th | 
butter title here in 1950 repeated this vear, taking the proble 
national championship title from 132 other buttermake: 
from throughout the nation who made entries. Hedding’s . 
score of 97 was the highest ever awarded at the butte: 
scoring contest here. He will receive the coveted A & P 
Trophy as a feature of one of the evening Hippodrom« ; 
shows. ( 
An lowa man, Joe Conner of 560 10th Street, S.W. f 
Cedar Rapids, placed second — the same place he won in f 
1953. Wm. Hartke of Cedar Rapids placed third; Louis ( 
Lehman of Elgin, lowa was Fourth and Fleet Frieden _— 
West Union Lowa and the 1949 winner, was fifth. 
In the National Cheese scoring contest, Ronald E. desig 
Johnson of Mt. Sterling, Wisconsin, with a 96 score, led prove 
almost a clean Wisconsin sweep of that contest. He will sii 
be awarded the challenge trophy given by Vel Divi 
sion, Colgate-Palmolive Co., taking that trophy to his state 
for the first time. For the past two vears the champion a 
THESE FEAT URES ship award went to cheesemakers from Tillamook County in d 
t Oregon. mark 
Partition separates cleaning from ster- Harvey Schneider of Waldo, Wisconsin, placed sec ) 
ilizing stations. ond; Wm. J. Hoffman of Abbotsford, Wisconsin, third 
Clyde Johnson of Seneca, Wisconsin, fourth; and Virgil W. 
© Saves costly space. Van Horn, Battle Ground, Washington, fifth 
« Cre: 
® Provides maximum visual inspection Mr. 
for incoming AND outgoing cans. PACKAGE DESIGN COMPETITION orge 
ANNOUNCED men 
® Eliminates necessity for separate re- The Package Designers Council, a non-profit organi- lab 
ao ares : zation made up of the country’s leading package and in 
ject conveyor. dustrial designers will hold its annual competition for th es 
E ' . best package designs of 1954. In addition the council will : 
. Completely accessible for cleaning cane the coveted Irwin D. Wolf Award for the best “ 
and adjusting. American package or packaging program. om 
a) All controls within ona a i \l] entrants must submit an actual three-dimensional to | 
‘ package, with or without contents currently in mass dis | oO 
, . ' . tribution. Only packages that have been put on the mar Du 
KENDALL LAMAR ket since October 1953 will be accepted. Ad 
= 
Entries for all American designed packages must he ue 


‘oen a 208 eo We Eel, & in the hands oi the committee by November 22. They Ro 


sho ld be ailec 0 Package Designers ouncil. 66 West ne 
POTSDAM, NEW YORK u mailed to Package Designers Counci 


8th Street, New York City. De 
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: the competition is open to product manufacturers 


| . rid kaw clesigners, adverti ne agencies, materials suppli 
rc and all those directly concerned with the manufac 
farms turing of packages 
hours t Judging of the packages will be done by a group ol 
tan qualified package designers and a selected panel of quali 
ugh s fied marketing executives 
nd mo 


ist thre 


hans if 


Von 
Ing th 
rin ike ! 


dding’s 


the 


\ll entries must be accompanied by 
Designers 


in official Pack 


Council entry blank securable through 
Council headquarters in New York 
there will be an entry fee of $5.50 and a hanging 
fee of $15.00 for 


each exhibit 


Those submitting entries should send not more than 
SIX packages for anv one of the 11 


categories W hich is 
entered. 


} The 
ived 


11 categories for which entries will be re 
are 


Coordinated parc kaving program involving all 
voblems of production sale, advertising and distribution 


Drug package or family of packages 





butt }. Cosmetic package or family 
A & |} 1. ‘Toys or group of packages in the field 
odrom ) Tobacco and liquot 
6. Notions, textiles or soft) goods packaging 
SW 7. Hardware, household or sporting goods 
Worn in Ss Food items 
Louis 9. Gift any package designed eSpec ially for qift 
‘rieden 
presentation for a special occasion 
ld Eg 10 Redesign project: incorporating problems ol re 
_ E. design of a package or a family of packages showing im 
re led 
provement and the points of improvement mace with the 
He will 
Hew designs ove! old 
| Divi 
x utote 11. Package for a new product or a family of prod 
mpion ucts will be aimed at testing the ingenuity of the designe 
eneiti int developing selling ideas ton products not previously 
marketed 
7 
( Sc 
third 
Virgil W. J. KETCHAM JOINS MID-WEST CREAMERIES 
Mr. E. J. Ryger, Manager of Mid-West Producers’ 
Creameries, Inc., announces that effective October Ist, 
Mr. W. J. Ketcham will join the staff of the Mid-West 
rganization to head up quality control work with the 
member associations and will also have charge of the 
organi laboratory control work at the South Bend headquarters 

d in 
on Mr. Ketcham brings to Mid-West a wide background 
bor thi , 

a experience in laboratory and control work in the dairy 
ag ‘ industry. Graduating trom lowa State College in 1937 
oer he spent several years with the National Dairy Products 

Corporation in Cleveland and Columbus, Ohio, returning 
nsional to the Lowa Experiment Station in 1940 to be in charge 
ss dis of the Dairy Service Laboratory at lowa State College. 
e mai During the war he spent some time with the War Foods 

Administration in Chicago, following which he accepted 
sat te position as Assistant Director of Laboratories at the 

«The Rochester Dairy Cooperative Kochester, Minnesota. Du 
 Weoet ng the past several years he has been with the U. $ 

Department of Agriculture Marketing Service 

— November, 1954 
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THE TROPICAL PAINT & OIL COMPANY 
1172-1260 W. 7Oth St., Cleveland 2, Ohio 
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NEW SURVEY OF MILK 
PLANTS SHOWS THEIR 
BEST MAINTENANCE 
PAINTING SYSTEMS 


You can save time, labor and 
money using this expert guide! 


A money-saving report based on experience 
and paint performance records of many milk 
plants. Lists 14 specific painting systems, 
covering every maintenance painting job in 
your plant. Exact recommendations for every 
room, work area, piece of equipment and 
type of surface...to defeat fungus, fumes, 
caustics, lactic acid, extreme heat, rust. 
Shows how to avoid frequent overall re- 
painting, where to use rubber paints, how 
to get best results painting cold rooms, 
how to stop moisture travel through walls. 

FREE! Your company letter request brings 

a free copy to your desk. Write us today! 


Heavy-Duty Maintenance Paints Since 1883 


Subsidiary of 
Parker Rust Proof Company 
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est to 
O Gallon J R lati a 
regon Issues Gallon Jug Regulations | °. 
2. 3 
By BETHUNE JONES : 
RE 4 
EW DEVELOPMENTS in the @ Milk Pricing Data Is Public Information in California 
field of milk control and re ee 
lated dairv industry regulation — oe A . 
@ Michigan Setting Up Bulk Dispenser Code ) 
iS reported from state capitals and 
municipalities throughout the country , , , . . | 
include the following @ School Milk Promotion Program in Wisconsin | 
CALIFORNIA: State Supreme 
Court upheld a lower court ruling @ Summary of Price Control Legislation 
that cost and other accounting data 
of the dairy industry used by the State @ More About Butter Grading ; 
Bureau of Milk Control is public ). 
information. 
Che high state court supported the and other places where milk can be OREGON: State Agriculture Di 6. 
position of Safeway Stores, which had sold by the glass. Some such dis partment recently announced new 
objected to the bureau’s practice of pensers already are in operation in th Huid milk regulations under whic 
fixing prices without disclosure of its state although a code to regulate them producer-distributors and so-called 
cost basis. The court denied petitions has not yet been placed in effect. jug operators no longer can use a 
by the bureau and the Golden Stat “We want to make certain the en milkhouse as a salesroom for drive-in An 
Co. challenging an order by Kings tire process is clean and_ healthful,” trade. — 
County Superior Court Judge Clark said State Agriculture Director Georgg It was emphasized that neither the satista 
Clement granting Safeway access to K. McIntyre. bottling room nor the wash room of provis 
bureau cost’ studies and records of McIntyre, restaurant operators and the milkhouse may be used for sales 
the Golden State Co. dispenser manufacturers disagreed on purposes regardless of whether th 
The State Supreme Court decision two main points at a recent public vrade is A, B or C. Separate facilities 
| | I I 
cleared the way for resumption of hearing on the proposed regulation. for sales purposes may be attached to 
the trial in Kings County Superior MclIntvre insisted that the dis the milkhouse or located at a distance 
Court, recessed at this writing, of pensing cans be manufactured from The new regulations also prohibit 
Safeway’s suit) challenging constitu stainless steel or some other non- water immersion or water bath fa 
tionality of the state milk control act. corrodable substance to insure cleanli cooling bottled mik. Some grade 8 
MICHIGAN: State Agriculture De- ness. The manufacturers objected to operators had been cooling bottled 
partment recently served notice it in the expense and argued that the pres milk in spray-type coolers. Kenneth 
tends to proceed cautiously in setting ent tin-steel can is adequate. E. Carl. assistant chief in charge of | 
up its code for the regulation of bulk The state further proposed that milk law enforcement, said the de ¥ 
milk vending machines. single service” tubes be used in the partment regards this as insanitary 1 
\ 1954 Michigan law legalized dispensing machines and that. the and an invitation to possibl contam De 
bulk milk dispensers in restaurants tubes be sealed at the dairy ination and adulteration. 
MILK and CREAM TESTERS 3 raat 3 
Advanced design offers se 
more value for the money. + J W andott | = hl é 
Speed control, quick accel * se * 
eration outside reading + 
on the modern chlorinated cleaner, and have: 
dicator, and many other & 7 
features. Also standard mod . . . 
a a a a Se cei > No milk stone e Bright stainless steel ® 
capacity. Write for catalog + Lower bacteria counts 2 
including simplified Babcock o oe 
testing methods Yes, all this with CLE-CHLOR. Get it. You'll 
THE GARVER MANUFACTURING CO. @D like it! * 
Union City, Indiana > * 
“ 7 
Babcock Tester Manufacturers tor Three Decades.” MRS PL ESE SE LEE ELE LER 
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Other changes of particular inter- 


est to dairymen and to consumers: 


|. Automatic filler valves must be 
used to fill restaurant dispenser 


cans. 


7) 


2. Provision tor semi-annual test- 
ing of raw milk herds for bruce] 
losis reinstated. 

3. Farm tank sediment tests stand 
irds. 

{. Provision tor biennial tubercu 
losis test rather than annual of 
herds producing raw milk for 
pasteurization Iti counties COll- 
plying with the state animal dis- 
ease control act. This applies 
only to shippers’ herds or those 
supplying milk to pasteurizing 
plants. 

». Standards of identity for fla 
vored milk drinks. 

6. Fees for dairies operating both 
as producer and producer-dis 
tributor are dropped from a pre 
vious maximum of $70 to $40 
for the two licenses. 

An appendix to the regulations out 

lines what the department considers 


satistactory 


compliance — with 


some 


provisions. 






EO 
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WISCONSIN: Governor Kohler an 
nounced that the state agriculture and 
public instruction departments have 
worked out a promotional plan to 
stimulate the sale of milk in Wisconsin 
public schools. 

The governor said that at his re 
quest a goal of one-half pint for each 
pupil daily had been outlined by th« 
two departments. Part of the program 
will be 
million-dollar federal grant, the state’s 
probable share of $50,000,000 appro 
priated for school milk subsidies in the 
federal 


financed by an_ estimated 


recently-enacted agriculture 


act. 


Recalling that a half-pint of milk 
was consumed daily by 143,000 Wis 
consin pupils during the 1953-54 
school year, Kohler said he hoped to 
increase the number of participating 
children to 500,000. He said _ that 
would amount to an increase of 14 
000.000 quarts o1 30.000.000 pounds 
in the state’s annual milk consumption 


Kohler said the 


Board had given informal approval to 


State Emergency 
an appropriation fon administration 
of the school milk program by th 
two state agencies, which feel the 


must do a large selling job 


Under the school milk plan, each 
school board makes its purchases di 
rectly from local dairies. Pupils pay 
a part of the cost and the board ap 
plies to the state for the rest. How 
much pupils will be asked to pay 
will be determined when the amount 
of the federal grant is made known 
Last year the cost to pupils was four 
cents for every nickel’s worth of milk 


they drank. 
PRICE CONTROL: Although bills to 


abolish or curb the price-fixing powers 
of existing state milk control agencies 
will again appear in several states, as 
they do in every vear of heavy state 
legislative activity, indications point 
to the probable further spread rathes 
than curtailment of such laws 

In Arkansas, for example, the State 


Milk Distributors 


the cooperation ol produce! groups, 


Association, with 


will seek the enactment next vear 


of a measure which would “control 
prices of milk from the farm to the 


cousumer. 

That some form of legislation aimed 
at curbing milk price wars may be 
sought next year in Wisconsin was 
indicated when the State Department 


of Agriculture earlier this year re 


While she’s shrinking get her drinking... 


Your Vidamin-Wineral Skim Milk 
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GENERAL MILLS VITAMIN-MINERAL SKIM MILK PROMOTION 
WILL SELL HER AND THOUSANDS LIKE HER! 


Show all the weight-conscious people in your area how they 


can keep their health up while they slim their weight down with 


your VI'TAMIN-MINERAI 


SKIM MILK. 


Really convince them with newspaper ads, radio commer- 


cials, posters, bottle collars, consumer folders and direet mail. 


All or any part of these potent sales aids are available in 
General Mills Vitamin-Mineral Shim Milk Promotion.* 


* This promotion adaptable to Non-Fat and Low-Fat milk 


Fora FREE complete sampler kit write the address below. 


General Mills 


Special Commodities Division 
MINNEAPOLIS 1. MINN. 


General Mills—Supplier of a complete line of vitamin concentrates for milk fortification 
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jer 


ted a proposed state code of fai 


practices for the Milwaukee fluid milk 
market. 


Wisconsin 


Donald N. 


Agriculture Director 


McDowell said control 


measures of the type sought at a hear 
ing last spring should more properly 
be presented to the state legislature 
Phe proposal would have regulated 
discounts and restricted loans, ad 
vertising allowances, merchandising 


vrants, equipment aids and gifts by 


dlairies 


78 


to wholesalers and_ stores. 


The Arizona Dairymen’s League 







Portersville 


has set up committees to look into 
the possibility of establishing a state 
price board which would fix milk 


prices all along the line from cow to 


consumer, or a_ federal marketing 
agreement which would set wholesale 


prices only 


States which already have 


sone 
form of price control laws, although 
some do not provide for retail price- 
Alabama, 
Connecticut, Florida, Georgia, Maine, 
Minnesota, Montana. 
New New 


fixing, include California, 


Massachusetts, 


New Hampshire, 


Jersey, 


n 


> 
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LITEWATE TANK 
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Eguipment... 


DESIGNED FOR THE FUTURE 


Portersville stainless steel tanks are en- 
gineered by tank specialists to include 
features best forservice and critical 
sanitation standards. Advanced design 
anticipates future sanitary requirements. 
Cold Wall and Plain Insulated storage 
tanks, Trailer or Truck Mounted tanks 
are all built to do a specific job better 


and more economically. 


Write for leaflet and specifications 
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TWO COMPARTMENT TANK 


Fie ee, 


FARM PICK-UP TANK 










gl btee. 


COLD WALL TANK 


Portersville 


Statnless Equipment Corp. 


PORTERSVILLE 1 (BUTLER COUNTY), PA 


York, North Carolina, Oregon, Penn 
sylvania, Rhode Island, Vermont and 
Virginia 

Legislative controversies next vear 
over such laws are expected in several 
of these states. There may be a move 
for repeal or revision of the California 
law, now being attacked in the courts 


by Safeway Stores, Inc 


Although unsuccesstul in past yea 
a move tor abolition of the Georgia 
control law probably will be revived 
A sim- 


ilar move 1s expected in Pennsylvania. 


at the 1955 legislative session. 


An initiated proposal tor repeal of 
Oregon’s state milk marketing control 
law will appear on the November gen 
ballot. Meanwhile, the 


Union 


eral election 


Oregon Farmers announced it 


will seek the enactment next year of 
amendments to the control law to 
eliminate wholesale and_ retail price 
fixing, restricting the milk control 


board’s powers to the producer level 

Kentucky's 
adopted a 
State 


sion 


this 
directing — the 


legislature veal 
resolution 
Research 


Legislative Commis 


to study milk production, dis 


tribution and prices and report its 
findings in advance of the 1956 legis 


lative session. 
Bills to abolish or curb milk control 
the 1954 


but the issue is continuing 


were rejected by Virginia 
legislature 
as a matter of interim interest and will 
again be raised in 1956 


BUTTER GRADING: At 


other 


least 30 
already made i 
the 


grading law 


states have 


quiries concerning compul 
butter 


into effect July 1 in Wisconsin as the 


new 


sory which went 


first of its kind in the country. 
It has not yet been indicated, how 


ever, Whether there will be a trend 
toward the spread of such laws. The 
Wisconsin law provides that all butte: 
the 


must be inspected and graded at the 


manufactured and sold in state 


plant and carry one of four designa 
The 


form to 


tions. Wisconsin standards con 


voluntary federal standards 
Aim of the law is to get an improved 
butter 


acceptance of it. 


quality of and widen public 


In Iowa, the State Agriculture De 


partment has just announced — th 


adoption of a voluntary program of 


butter standards under which con 
forming dairies will be permitted to 
use a state-owned Grade A label 
Rules and regulations will cover pro 


the 
operation and the finished product 


duction on farm, process plant 
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FLOYD L. GREENBURG 


of Golden Guernsey, Inc., named 
to Michigan post 


GOLDEN GUERNSEY NAMES 
GREENBURG 


Floyd L. Greenburg of Peter 
borough, N. H., has been appointed 
hy Golden Guernsey, Incorporated to 
handle the organization’s milk market 
ing activities in Michigan in coopera 
tion with the Michigan Guernsey 
Breeders Association. The appoint 
ment becomes effective immediately 
ind Greenburg will start working from 
Jackson headquarters by September 
15 

A World War II Navy veteran and 
i native of Indiana, Greenburg has 
been in Guernsey work since 1936. 
At that time he became a Golden 
Guernsey inspector for the Indiana 
Guernsey Breeders Association, and 
the following vear he was made field 
secretary. He served in this capacity 
until 1942, when he entered the 


irmed forces. 


In January 1946, Greenburg was 
ippointed an assistant field represen 
tative for the American Guernsey Cat 
tle Club in the Midwest territory 
Later, he became the AGCC’s field 
representative in the states of Towa, 


Missouri, Nebraska, Kansas and Colo 


INSIGNIA FOR DAIRY GROUP 


lhe Associated Independent Dairies 
of America, newly-organized group 
of independently-owned dairies, has 
adopted a distinctive insignia for the 
group. A gingham-bonneted girl seen 
at the top of the design ties in with 
the registered brand name “Gingham 
Girl” owned by the Association and 


available for use by its members 


The Association, which was founded 
by three California processor-distrib 
utors, Lucas Vallev Dairv, San Rafael 


Red Top Dairy Products, Inc., Vallejo 
and Sanitary Dairy Woodland, will 
act as a central procurement agency 
for quantity purchasing of advertising 
materials, dairy supplies and equip 
ment, and provide a common meet 
ing ground for the exchange of in 


formation and experience 


Membership is by invitation, and 
is open only to dairies whose quali 
fications meet the Association's stand 
ards and whose marketing areas do 
not conflict with those of any of the 


members 





Why America’s leading dairies 




















ANCHOR 
ALKALI 


A SOLVAY Special Cleanser 


a \ 
Ag wo guns UE 
. 
€ 


<> and glisten! 


See the results you get with ANCHOR 


ALKALI and compare it with your present alkali 
and you too will be convinced of ANCHOR ALKALIS 
superiority! The product you’re now using prob- 
ably gives you clean, sterile bottles— but with 
ANCHOR ALKALI your bottles sparkle with crystal 
clearness! ANCHOR ALKALI gives you the absolute 
cleanliness you want—plus shining brightness . . . 


without specks .. . spots . . 


. or dulling film. Runa 


rado. In January of 1949, Greenburg 
was called to the Club's National 
headquarters to become assistant di 
rector of the Herd Register 


Greenburg, who is married and has 
two children, will reside in Jackson 


is well as headquarter in that city 


November, 1954 





wei 





test and prove to yourself the advantages of using 
only ANCHOR ALKALI! 


SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 


Abes 61 Broadway, New York 6, N. Y. 

ase : BRANCH SALES OFFICES 
Boston + Charlotte « Chicago « Cincinnati « Cleveland « Detroit « Houston 
New Orleans + New York + Philadelphia + Pittsburgh + St. Louis + Syracuse 
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° e ward, first to St. Louis, then on to alii 
John Peter Christiansen, 1862-1954 isn di tac, Wisconsin, whee he | ties 
worked on a dairy farm for two years nce 
In March of 1883, he joined with a prog 
OHN PETER CHRISTIANSEN Born March 16, 1862 to Margaret small band of hardy settlers to tray | sore 
father of the North Dakota dairy and Christian Christiansen, and raised further west to North Dakota The O 
industry, and a founder of New in Northern Europe under the re- group settled about fifty miles from ng 
Salem, died September 24 at the age strictive shadow of imperial Prussia : ; . ’ , sate 
of 92. : voung Christiansen gre : restless with ogre . = sna peg sera : 
5 5 an thristiansen set about farming Mi 
Mr. Christiansen had been accorded life as a Baltic Sea herring fisherman. the unbroken prairie. here 
nationwide recognition for his par He left his native Schleswig-Holstein He was breaking the land with a ut 
ticipation in the famous “Wrong Side in 1880 to come to the United States, crude plow when he noted an old wile 
Up” episode, which resulted in’ the seeking new opportunities in the new Sioux Indian approaching on his fou 
development of a dairy industry in land. travois. The Indian drew abreast and 
central North Dakota. On his arrival, he traveled west- stopped, and walked over to th 
plowed area. After examining th 





furrow carefully, he turned the sod 
over with the prairie grass again 


facing the sky, and muttered, “Wrong 


/ NWEW Model side up!” of 
NO PATTY-PRINT Re yy rep por oll I 


and that it should be turned back 


Capacity 466 Pounds Per Hour — iv sinmeineilmng cannes 





nae ° Car 

continual dry prairie winds, the un " 
Introduced for the first time at the Dairy Industries Exposition, certain moisture, and the dust and * 

Atlantic City, in October. dirt blowing about. He saw that the 

° Ove 

Designed to meet the demand of producers requiring a smaller rich top soil, turned up by the plow | \\ 
sized patty machine. It is fully automatic and embodies all the was gradually but very noticeably On 
outstanding features of our larger machine. Compact, economical, blowing away. The Indian, wiser in = 
efficient and labor-saving. the ways of nature, had been trying che 
to warn him. This was grass country \rt 

not for farming. wh 

: a | 

With this in mind, in the face of — 

scoffing from his fellow settlers, Chris ' 

tiansen began turning his fields back “ 

into pasture, and he brought dairy r| 

cattle to his farm. , 

SIS) 

His actions were soon proven ™ 

) 

Other farmers began to turn from am 


grain operations to dairy cattle. By 
1900, New Salem, North Dakota was 
becoming a prosperous dairy center. 
In 1896, Christiansen helped build 
the first creamery west of the Missouri 
in North Dakota, and was later instru 
mental in bringing a carload of pure 
bred Wisconsin Holsteins to New 
Salem. These Holsteins were the 
foundation stock for the New Salem 
Holstein Breeding Circuit, of which 





he served as president for some time 
PATTY-PRINT in use at Wilsey-Bennett Co., Los Angeles, Calif 


\ rare honor was given to John 


Doering PATTY-PRINTS have built up an enviable reputation Christiansen. when. in 1923. he was 
all over America for high production, dependable operation, per- 


$ P : elected to the North Dakota Hall of 
fection of pats and embossing accurate weight control and reduc- : , , 
; : Fame, and his portrait hangs in the 
tion tn costs. 


Write for full particulars TODAY. gallery of NDAC. 


C. DOERING & SON, Inc. 


1375 W. Lake St., Chicago 7, Ill. 


The Farmer, an agricultural paper 
awarded him a rating of “mastet 
farmer” in 1932 


Active in the community in man 





wavs besides farming, he helped or 
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to ganize the Morton and Oliver Coun J. VINCENT JAMISON DIES fostered the development of sound 


ere he ties Mutual Fire and Lightning Insuw J. Vincent Jamison, Jr., chairman of reduction doors 
 Vears. ince Co., served as a speaker on farm the fail a the lesnionn Cold Stor- Jamison, with his father, R. E 
with a programs, and Was a bank official for Jones and eight othe rs, Was co 


age Door Company, died recently at 





» travel some time. 7 oh Ge i Milena, Mae ie founder of the Jones Cold Store 
1. The Often called “New Salem's found ; Door Company in Hagerstown. In 
s trom ing father,” and the “grand old man was 69 years old. 1914 the name of this firm was 
Salem of North Dakota’s dairy industry,” Since his start in business shortly changed to Jamison Cold Storage 
arming Mr. Christiansen will be well-remem after the turn of the century, Jamison Door Company. 

bered in the community and through became one of the foremost leaders A native of Luray. Va.. Jamison 
with a uit the nation. He is survived by his in the refrigeration industry. He was was a lifetime member of the Amer 
an old wife, the former Caroline Kroeger, responsible not only for industry-wide ican Society of Refrigeration Engi 
m his four children, eight grandchildren, advances in the design of cold stor neers. He was also quite active in 
ibreast and ten great-grandchildren. age doors, but in recent years also community life and politics 
to the 7 
“| «seman | NO EXPENSIVE INSTALLATION COSTS 

7 FOODS, DIES 

Wrone Mir. Leslie A. Virkler, vice-president 


4° tioe Noon Foods, ta Tory, “and SES BUTT 
i ale Wisc., since 1945, died at St. Joseph’s je “SS 


Hospital, Marshfield, Wisc., on Thurs 








es day, October 7th, 1954, after confine 
ment there since September 3rd. He 
ny will be interred at his birthplace 
“See Carthage, N. Y., on Tuesday, October 
end | 2th. 
hat th | Mr. Virkler served in the U.S.A. 
» plow overseas in 1918-1919, and in World 
iceably War Il was Major at U.S. Army 
wee tn Quartermaster Corps at Chicago in 
trving charge of all cheese purchases for the 
untrs Armed Forces 1942-1945, prior to 
which time he was an independent 
— cheese dealer in New York State. He 
Chris is survived by his widow, Mrs. Luci 
i eal enne Virkler, his mother, Mrs. Harriet 
ee V. Virkler and sister, Mrs. James 
Phompson, at Carthage, N. Y., and 
sister Mrs. A. W. Legate, of St. Peters 
proven 


burg, Florida. 


ta ata Wietiie. SERPENTINE COOLED — OILED! 

















le. By Model RW-2 is ROUND .. . cornerless 
ta was for easier cleaning, positive sanitation; and 
center low-built for easy reaching. ROUND... 
| build so everything is at arms-length to save foot 
Semnal steps and floor space. ROUND for solidity 
. really rigid ...can’t bulge, flex, lose shape. 
instru COMPLETELY SELF-CONTAINED . 
f pure plugs in, saves installation costs. Agitator 
» New in cover; stops as cover is raised; cleans 
wn ie without removal BOTTOM COOLING 
Salem ONLY prevents wall condensation, milk 
ee dilution. Direct expansion SERPENTINE 
which COOLING SYSTEM under tank floor gives 
e time ANOTHED 100% POSITIVE COOLING and SENDS OIL 
‘ John GROEN USER! A continuously BACK TO COMPRESSOR 
ews Wayside Dairy, Belgium, Wis. 3 assuring long-life, trouble-free operation 
Hall of Bulk — 100%. GROEN user. i Write for other NEW features. 
in the GROEN MFG. CO., 4535 W. Armitage Ave., Chicago 39, Ill. 
paper, 


cx | Pacgatee 
aaa ae 


Half, x Canary of Tne Ket bla 
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SCHOOL MILK PROGRAM 
Continued from Page 18 
milk as a 
than double the 


the first vear of operation in 1946-47 


The School 


reaches more than LO million children 


lion quarts ot beverage 


more imount used in 


Lunch Program now 


Participation has been increasing at 


the rate of 8 to 10% a vear 


But the LO million school children 
who drink this 400 million quarts 
represent less than one-third of the 


total number of school children in the 
United States. Iwo-thirds of — the 
children do not milk through 
the Lunch Some. of 
children milk at all 
Some of the rea 
sons for no milk are lack of lunchroom 
lack of 


lunch Ol 


recelve 
Program these 
recelve no din 
ng the school day. 


facilities in the school com 


milk 


students 


inunity support for a 
inability of 


milk, and 


program, many 


to pay tor inability of the 


school to see that these children can 
obtain tree milk 
Here are some specific things that 


individual Hic milk concerns Can do 


| Contact local schools, both pub 
lell 


schools about the program, what 


lie and — private these 


it is, how it works, where and 


how to make application. 


the 
advertisements of this program. 
Also. tell the 
civic groups such as the Parent 
Association, the Wo 
men's Club, the Mother's Club 
etc. Be 


vour story an industry 


2. Inform community through 


story to various 


lPeachers 


sure, however, to make 
story and 


not a brand story 


) Supply schools with sound tech 
nical advice and information on 


proper handling of milk so that 


good, cold milk is attractivels 
served, with the flavor intact 
This is particularly important 


with those schools that are 


ing milk for the 


sery 
first time 
1. Furnish schools with sound pro 


that 


both the nutritional benefits and 


motional material stresses 


taste pleasures of milk. This is 
1 spot where materials of the 
National Dairy Council, the 
American Dairy Association, 


and the Milk Industry 
tion can be used very effectively 


the milk 


routes with the program through 
left with the milk on 


Founda 


) \cquaint parents on 


literature 
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SCHOOL LUNCH EXPERIENCE SERVES AS GUIDE 
TO NEW PROGRAM 
HE MEANING and responsibility of the National School Lunch 
Program in relation to the dairy industry was eloquently ou 
lined by Dr. Zoe E. Anderson, Director of the National Dai 
Council's Department of Research and Nutrition Service, ina tall 


given at Chicago last summer. 


School Milk Program are two entirely separate programs the exper! 


eT 


following 


National 


the 


tories in the 1953-54 school year. 
to estimate milk and dairy foods’ consumption in all 
eve 


be 


unportant 
Program 


accept milk as an essential part of a nutritious meal. 


the 


1S 


impossible to sell the habit of drinking milk to a child if the product 


doe 


r 
ing 


children have of the milk served? If there is poor acceptance, ther 
must be a 
Dairy 
give an opportunity to correct existing conditions 

such survey showed a high milk consumption when 


to 


3) The Principal of the school was interested and encouraged 
the use of milk; and 
1) Family incomes were adequate. 

“A joint responsibility of the dairy industry and the Dai: 
Council's is to work with the schools and with communits groups 
promote participation in the National School Lunch Program 
where such participation does not exist and the local school 
lunch program is not adequate and sound. We still have a long 
road to go before every school child in the United States has an 


equal chance to have a low-cost highly-nutritious noon meal 


‘e gained in the first serves as a valuable guide to the second. 


“A second industry responsibility is to insure that schools get 
freshest, purest milk possible and that service to the lunchroom 
such that children receive the milk cold and at its best. It. is 


Although the National School Lunch Program and the Speci 


Said Dr. Anderson in part: “During the current school year, the 


quantities of dairv foods found « market through thi 
School Lunch Program 
More than: 1s billion halt-pints fresh fluid milk, 48 


million pounds of butter, 29 million pounds of cheese, 16 
million pounds of nonfat milk solids 
“The 


children enrolled in 


one-third of 
States and 

have no figures 
How 


foods Cali 


School Lunch Program reached only about 
the the United 


Untortunately we 


schools in terri 
schools 


do know that the school lunch market for dairy 


greatly expanded 


r, we 


“The second opportunity afforded by this program is even mor 
the National School 


the present, consumers to 


to the dairy industry—for Lunch 


trains the future, as well as 


s not taste good to him when he drinks it. 
the 


Have vou tried check 


schools in your area to see what kind of acceptance the 


reason. industry, the 


Cooperative investigation between 
the School the 


For 


Council, and will surely reveal problem and 


instance, on 
1) Milk was cold instead of being served at room temperature 
z Milk the Electric 


refrigeration and use of vending machines makes this possibl 


was available throughout dav. and ice 








through personal contact by the 
routeman 


man 


he 


and to discuss the product that 


he 


Assist the schools in calculating 


Phere 


children 


are approximately 31,000,000 
This offers the route enrolled in the 


i splendid opportunity to 


nation’ 
schools. These are actual and poter 
tial The Special School 


Milk Program offers the dairy industi 


of service to his customers customers. 


is distributing I superb opportunity to influence th 


pattern of lifetime eating habits thes 


the consumption figure for the voungsters will develop. In so doing 
base period by being sure that the industry will be doing a service 
they have the correct sales slips to the individual, to the community 
and invoices for the specified to the nation, and to itself. What 
months. more can an industry ask? 
American Milk Review 
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WHOLE MILK UNAFFECTED BY 
SKIM MILK SALES 
lhe ever-inereasing sales of vitamin 


fortified skim milk is not hurting the 





percentages of butterfat and solids 
not-fat and by 
genization 


the use of the homo 


process 





Mr. Hildreth spoke of the recent in 
Lunch sale of whole milk. This was the opin 
: creasing popularity enjoyed by multi 
voou m expressed by C. FE. Hildreth, Sales ] ied ilk 
Dais rd Vit Lal ' vitamin-mineral fortified milk, now 
i tall steel ‘ linea tina Rag enniairc er permitted in 21 states. He contrasted 
~* ew gine + a recent this with the lack of success of multi 
special gigs pene an es + vitamin-mineral whole milk when. it 
; the West Virginia Dairy Products As f —_ ies 
‘xperi held t White Sulpl was hrst introduced ten or twelve 
I. soclatien “ ( an ite ulphun vears ago. He attributes today’s great 
ir, the Springs, = — er acceptance to the fact that the pub 
h thi Mr. Hildreth cited figures to prove lic is now much better informed on 
] 
is case. He said that the results of the facts of good nutrition 
, ire , 300 irie 
° _ ann —_ ” . dairies Mr. Hildreth concluded by calling 
6 selling fertified skim milk showed that ;, é, 
lairi tdi for uniformity of product among vi 
= these dairies, in ope ition to experienc tamin fortified skim milk producers in 
— ing a substantial increase in the sale C. £. HILDRETH anv given market so that the public 
terri of fortified skim milk, also experienced will not become confused and_ pos 
c « 
igures in increase in the sale of whole milk profession is largely responsible for lilies sate tis ails dinines 
tage that was above the national average. stimulating the demand, by constantly thout products of equal cael 
—* He concluded from this that a major warning the public of the danger of 
part of skim milk sales was actuall overweight. os 
more ‘ 
Lunch new business aa Se ig who Mr. Hildreth also pointed to two NORTH CAROLINA SCHOLARSHIPS 
‘rs to were turning to milk for the first time other developments which aided the The North Carolina Dairy Products 
In the course of his talk, Mr. Hil sale of skim milk. One was the en Association and Dr. R. L. Lovvorn 
Is get dreth traced the steadily increasing hancement of its nutritional value by Director of Instruction, School — of 
room popularity of vitamin fortified skim the addition o itamins an gricuiture orth iolina ate Go 
popularity of vit fortified sk | ld f \ \ 1 D \ It North Carolina State Col 
: mi since its introduction to we pup ane the other was the iImprovemen ege, announce iC mwmwardmng oOo wo 
It is Ik ts introduction to the pul 1 tl | ey t] ft 
lic in 1948. He said that the medical in its taste bv the addition of small scholarships to dairy manufacturing 
“wae | 
1e¢ 
e the 
there . . 
|| For Washing Gans Economicall IDEAL FOR 
1 and 


One 


DISPENSER CANS 


A ROTARY CAN WASHER WITH ALL THE 
‘aie FEATURES OF LARGE STRAIGHTAWAY WASHERS 
d Ce | h 





sible The PURITY Tornado Rotary Can The PURITY Tornado Rotary 

raged Washer is built in 2 sizes — 3 and 5 Can Washer is a must in your re- 
cans per minute. Complete processing turn case storage area. Drivers 

Dair in both sizes: Load — Pre-Rinse — unload both return cases and 

roups Wash — Post-Rinse — Sterile Rinse sled di . | 

eras ries soiled dispensing cans at one lo- 

cs Steam Sterilization Air Drying ‘ 

Oe cation. Cans are accumulated 

long Unload. 

is an and washed at one time. No 





need to tie up your large washer. 
FEATURES: Costly handling is eliminated, 
aan saving time and labor. 
@ IMPROVED CONTROLLED JET ACTION: All proces 


ing positions are controlled by the cans 


nation’s 


a missed 





nd pote 
al School 


can means no water, steam or solution used 


@ TWO-TANK CONSTRUCTION: The 


big can washer feature 


only rotary can with this 


washer 


Vv industi 


PURITY MANUFACTURING COMPANY inc. 





venice th @ CLOSED MOUTH STERILIZING: Effective sterilization using a mini 
bits thes mum amount of steam CATTARAUGUS, |. eo 
so doing @ COMPACT TWO-STEP CONSTRUCTION: More processing positions 
less floor space PASTEURIZERS CULTURE CABINETS 
a SeTVICcE 
7 HEAVY CONSTRUCTION: Means long life under rough conditions CAN WASHERS MILK COOLERS 
mmunity WEIGH CANS MONO -WEIGHING AND 
lf What @ VERSATILE: The PURITY Tornado Rotary handles 5, 8 and 10 gallon RECEIVING UNITS 
; standard cans as well as 5 gallon standard dispensing cans. Special RECEIVING VATS STAINLESS STEEL STORAGE 
cans and ice cream cans require adapters CHEESE VATS TANKS 
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students at North Carolina State 
College. 

The tunds for these scholarships are 
contributions — of 
members of the North Carolina Dairy 
The 


stimulate 


made possible by 


Products Association. desire of 
the 


high 


Association is to more 


school and college students to 


pursue a future in dairy manufac 


turing. Awards are made on the basis 


of leadership, scholarship, interest 


and need for financial assistance. 


The $500 scholarship for a 
man enrolling at North Carolina State 
Dairy 


awarded to R. 


fresh 
College in Manufacturing was 


Johnny McGlamery 


son of Mr. and Mrs. C. R. MeGlam 
ery, Statesville, N. C. Johnny, the 
oldest of three children, graduated 
from Statesville Senior High in May, 


1954. Since 1951, he has been work 
ing, after school and during the sum 


months fon Dairies 


Statesville, N.C. 
The $300 scholarship for a 
sophomore in dairy manufacturing at 


North State College 


mer Superior 


rising 


Carolina 


was 
awarded to Mr. Max I. Loyd, son 
of Mr. and Mrs. R. C. Loyd, States 
ville, N. C. Max graduated from Cen 
tral High in 1950, was active in 4-H 
and F.F.A. Club activities in) gram 


mar and high school, and was presi 
dent of the F.F.A. Club for two vears. 
Max is a 


enlistment in 


with a 
the Air 
tour of duty in 
He enrolled at North 
College in September 
6 


NEW GRUYERE CHEESE IMPORTS 


Trade and consumers will be inte: 


veteran one-yveat 
and a 


Army 
State 


Force 
the 
Carolina 


1953 


two-veal 


ested to know that Swiss Watch 
‘Round the Clock, Gruvere Proces 
Cheese has arrived as ti newceomel 


from Switzerland. 


~ 


fs 


SALLY CANCO 


84 


“Swiss Watch ‘Round the Clock” is 
a Gruyere Process Cheese which may 
be eaten any time during the 24 hours 
as the 
digested. It is 
suitable for 


it is verv easily 


food 


name indicates 
i good family 
adults and children. 
Cheese 


Ne \ 


Emmental 
me. 


the importer. 


( orporation, 6 


York 13, N. Y. is 


Harrison 


t 
NEW FAIRMONT PRODUCT 


{ new Fairmont Foods Company 


product 


Whipped Creamed Cottage 


is making its debut this fall. 


( theese 





creamiel 


new product has a smoother, 


flavor resulting from a spe 
cial process where whipped cream 1s 


blended with cottage cheese curds. 


Newspaper, radio and television ad 
vertising, and store streamers and bot 
tle hangers are helping launch the 
new product in Fairmont market areas 
from the Rocky Mountains to the East 
Coast, in a Whipped Creamed 


Cottage Cheese carton 


NeW 


+ 
USDA STUDY OF MARKETING 
REGULATIONS 
\ fact-finding study of Federal. 


State, and municipal regulations deal 
ing with the marketing of milk is to 
| the Agricultural Market 


1) made by 


LICK THE 2 QUART 
PROBLEM WITH 


Campbell Twin Quart Handles are solving 
the two quart problem for many progressive 
dairies. Pyramid or Canco style. Make easy-to- 
carry package. No special machinery required. 
For samples and information write Dept. AM11 


Corner Main and Sample Sts., South Bend, Indiana 


ing Service, the U. S. Department of 


Agriculture announced today 
The study is being undertaken be 
cause many persons have expressed 


the belief that efforts to increase th 
consumption of milk are being handj 
capped by laws 


various restrictive 


regulations, and ordinances. 


vield a 


rhe work 


objective 


is designed to 
description and analysis of 
the 


which thev do serve as barriers to the 


these measures, and extent to 


movement, merchandising pricing 


and consumption of milk. 


Officials said the study will deal 
principally with sanitary and eco 
nomic regulations. 

o 
P. LEWIS BAJUS DIES 


Mr. P. Lewis Bajus, president of 
Paul-Lewis Laboratories, Inc., Mil 
waukee, Wis., died at his home in 


Wis. 


evening, 


rhiensville, 
Wednesday 


unexpectedly — on 


August 25th. 


Mr. Bajus was born in Fabius, N. \ 
the field for 
After serving as business 
the Svracuse (N. Y. 
Telegram, he came to Milwaukee as 


He was in newspaper 


many years. 


manager of 


business manager of the Sentinel and 


the Wisconsin News. In 1933. he 
organized the Milwaukee Cooperag: 
Company. While still active in th 
cooperage business he was one of th 
founders of the Paul Lewis Labo 
ratories, Inc., enzyme and_ brewing 
products manufacturers. 

Surviving are his wife Claire: his 


mother Mrs. Dora Kenvon Bajus, Sv 


acuse; N. Y.; two sisters Mrs. Lelia 
Baum, Syracuse and Mrs. Mildred 
Childers. San Antonio, Texas: and 
two brothers Ernest and Fred Baju 


of Svracuse. 


CAMPBELL ©) TWIN QUART (3) HANDLES 


CAMPBELL BOX & TAG COMPANY 


A 
MARY PURE-PAK 


3 
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INDUSTRY GROUPS DEVELOP 
PROMOTIONAL CAMPAIGNS 


Continued from Page 64 


Paradoxically, at just about the 


same time The Genesee Brewing 
Company of Rochester, New York an 
ounced its wholehearted support and 
itive participation in the New York 
Cheese Festival. Genesee is launch 
ng a special campaign designed to 
yomote the sale of the many famous 
heese products manufactured in the 


Empire State. 
The New 


Association — is 


Jersey Milk 


engaged in 


Industry 
develop 
ng a statewide advertising program 


financed by dealers. The program 1s 


to be supported by an assessment 


igaint the volume ot milk processed. 


In order to make it a truly statewide 


endeavor, the program will not go 
into effect until 8O per cent of all the 
fluid milk handled is committed to 


the program. Garden State dealers 


hope to raise about a quarter of a 


million dollars annually for this work. 


Both Pennsylvania and North Caro 
lina report special cottage cheese pro 


motions scheduled. 


HIGH SPEED 


HIGH SPEED pumping is mighty 
expensive — in butterfat losses! Ex- 
cessive speed churns and “batters 
up” the fat globules. And unless a 
Waukesha slow speed Positive Dis- 
placement pump is used any change 
in output location changes head 
pressure and back pressure, result- 
ing in accelerated recirculation and 
more “buttering up” of pump parts. 
Then valuable butterfat is washed 
down the drain. 

A Waukesha P.D. pump prevents 
these butterfat losses, saves money 
every day. For, with Waukesha’s 
slow speed positive displacement 
principle of pumping, your milk 
comes out of the pump exactly as it 


WAUKESHA FOUNDRY CO. (css 
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XUM 


goes in. You won't have any trouble, 
particularly with cold milk separa- 
tors. There's no chance of churning, 
recirculation, aerating, no possibil 
ity of breaking up fat globules, or 
losing butterfat 
heat pressures, when you standard 
ize on Waukesha P.D. pumps. Your 
milk goes through your production 
line with all its rich butterfat con 
tent unimpaired. 

That's why butterfat savings, plus 
longer 
Waukesha Slow Speed Positive Dis- 
placement Pumps your safest and 
most profitable investment in milk 
handling. Write for the whole story. 


The Chamber of Commerce. in 
Blue Earth, Minnesota has taken a 
keen interest in promoting milk and 


dairy products. Profiting by the re 


cent American Dairy Association sur 
vey, the Chamber of Commerce has 
built a major part of its work around 
the idea of making milk readily avail 


rhe ce 


vice used has been vending machines. 


able to potential customers 


The Junior Chamber of Commerc: 


in Springfield, Missouri teamed up 


with other groups interested in the 
dairy industry to sponsor a contest 
imong waitresses. The contest in 
volves weekly awards given to the 
waitress who does the best job in 


promoting dairy products. 


These are only a handful of the 
promotional activities that are spring 
Ing up all over the country Again 
and again as one talks with the people 
involved in these campaigns, as one 
reads the justifications for their exist 
ence, one is impressed by the degre 
to which the industry as a whole has 
become aware of the realities of the 
competitive environment in which it 
lives. The industry is building up a 


re al head ot 


promotional steam 


PUMPING 
is MIGHTY EXPENSIVE | 
in BUTTERFAT LOSSES 


regardless of 


trouble-free service, make 





DAIRY PLANT SAFETY 


Continued trom Page 14 


that it rests with the 


was responsible for 


super, wor W ho 
instructing em 


ploy ees 


The value, of course. in giving such 
thought to the accident lies in the 
fact that we learn a great deal about 
the hazardous conditions and unsafe 
acts in connection with our business. 
If steps are taken to improve the phys 
ical aspect and to eliminate the un 
safe acts, the result is a safer, healthies 


atmosphere in which to work 


As for the economics of our prob 
lem, we find the Washington Depart 
ment of Labor and Industries rate for 
dairies in Classification 40-2 is about 
3 cents per man hour of work for in 
dustrial insurance and .7 for medical 
aid. The aircraft industry rate for this 
same term was 1.8 cents per man hour 
of work 


the state works ten million hours pet 


If your industry throughout 


vear, and I'm sure that you do, then 
our direct compensation Cost Is $370 
Q00O. You ratio of $4 
dollar of 


compensation cost 1s something I'm 


indirect cost 
of indirect cost for every 


sure vou have heard manv times be 









o" aii, 
USE WAUKESHA 





SLOW SPEED POSITIVE DISPLACEMENT 
Sanitary Pumps for Steady Profits! 


100% 
SANITARY 


PUMPS 


Dependable Product of a Responsible Manufacturer 
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fore. It is a proven fact that the fom 


to one ratio is proper. Since we are 


talking about an annual cost of ap 
proximately $1,500,000, your industry 
can well afford to give accident pre 


work 


vour future 


vention an important place Wh 


scheme . 


* 
WISCONSIN RESOLUTIONS 


Continued from Page 32 


urge all our members to fully support 


its expanded program We commend 


the National Dairy Council for its 


work in education and scientific re 
search as it relates to nutrition and 
for past sponsorship of June Dairy 


month 


Vil. Butter Research 
Vhis 


tinnation of the 


favors the con 
National 


Association Committee on 


organization 
present 
Creameries 
butter 


sales, research 


research and its work with 
regulations, and pack 


aging. 
Vill. 


Ou membership has endorsed the 


Consumer Grades for Butter 


principal of consumer grading of but 
ter. If this done at the 


national level, we urge each state to 


cannot be 


establish this principal by law. We 
believe that consumer grading will im 
prove quality and increase consume 
icceptance of butter. We again en 
dorse the Wisconsin Consumer Grad 


ing and Labeling law 


IX. Butter Oil 
This looks 


favor upon a government support pro 


organization with dis 
gram Which causes a disproportionate 
amount of the highest scoring butte: 
to go into government storage, lea, 
ing the lower scoring butter for com 
mercial trade. We urge a modification 
of the government support program in 
a manner that will remove undergrade 
butter and 
to th 


government; that will permit the con 


from consumer channels 


permit the sale of such butter 
version of undergrade butter into but 


ter oil for resale by the government 


as commercial cooking fats, at com 


yetitive prices. 
| ] 


X. Whey Farm Separated Cream 

We believe that the manufacture of 
butter from cheese factory cream and 
from farm separated cream is an in 
tegral and necessary part of the manu 
facturing milk segment of the dairy 


that 


reasonabl 


industry; and every 





If You Want 


You Can 
Have It 
Only in 


GLASS 


TASTELESSNESS 
STERILIZATION 


Buy 


LIBERTY 


The Display Container 
With Better Returns 


CHEMICAL INERTNES 


¢€ met © mene | 





SPECIALIZING IN RETURNABLE 


GLASS CONTAINERS SINCE 1918 


[aSS 


OKLAHOMA 


SAPULPA 
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NOTHING 
PROTECTS 
LIKE 
GLASS 





Zi 
7 DET. 


palin 





eftort must be extended to such opera 


tions with respect to qualit goven 
ment grading, inclusion in the goven 


ment support program and rules ap 


regulations applicable thereto, and wy 
recommend the promulgation of moy 
detailed minimum standards of qu 


itv for cream 


Al. Imitation Dairy Products 


This organization believes that 


should be made illegal for invone ¢ 


manufacture and offer for sale ap 


product in semblance of another f 
which legal standards and definitio, 
have been promulgated Any produg 
containing vegetable fat is a so-call 
filled product and should not be sol 
dairy food 


under the guise of 


Xil. 


This organization restates its belie! 


Oleo Margarine 


that oleo margarine should not be pe 
Whil 


re spect tr 


mitted to use the color vellow 


we take no position with 


the application of excise taxes on ole 


margarine, we emphatically take th 


position that to butter alone belongs 
its natural color vellow, and_ believe 
that margarine should not be per 
mitted to use the color vellow in sem 
blance of butter. When used by thi 








SINCE 1888 


PENN - MICHIGAN MFG. CORP. 
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uch oper, duct cleo margarine, the color yel MICROFILM BILLING still get the statements out on the first 
gover, | ww leads, we think, to fraud, deceit, Continued from Page 28 delivery of the new month. We have 


he Zoven 


ke advertising and that it misleads 


month on clerical labor since we only 


a little over two days to complete and 


rules an, e consumer. use three outside persons now instead check our statements. Say the month 

ind we xill Reciprocal Inspection of six ends on Wednesday The B routes 

Of mor . eS ee a make their last trip on Tuesday. We 
We ene . le principle of recip After the books are totaled and bal ' 

f qu | inspection brought out in the fed will usually have finished these bills 
va S unces are taped the sheets are te¢ 5) . ; , : 
rk of the National Conference on La by 2 p.m. Wednesday. By the time 

icts terstate Grade A Milk Shipments through the microfilm camera, Routes they are filmed it is 4 p.m. If we send 
tersté Vi ; 

tl | those provisions of the Andresen are filmed numerically. It requires the exposed film air mail to the near 

R id thos , -_ 
ss | which seek to eliminate any use one person not over two hours to film est processing station we can have a 
ivone t¢ 51 < « 
. . > telegri . . 
sale an { sanitation requirements as trade all of tn waing ao age laa — ee ee po wi 
other fi yriers and restrictive devices. We group is totalled and filmed the fol “ ys aan ica 


efinitio, 


Standard Milk 


wor the use of the 


lowing day. It takes about 200 feet of 


have the film returned to us in the 


VY produ dinance and Code recommended by film to record both our A and B Friday morning mail. But it we wmege 
so-calle ne Public Health Service as the pub routes The price of a 200 toot spool the bills to be deliv red on the first 
t he sol ¢ health criterion for this purpose on of film is $7.50 day of the month, which is Thursday 
od I fluid milk markets the bills would have been put off be 
, Processing the Film fore we even have a report on the film 
its bel fl express Our appreciation to our Up to this point the problems ol Even though we could get an earlier 
poi rectors and officers for their excel- installing a microfilm system are not report there is always the chance that 
: noe ent services to our Association. We too great. Now let's consider the a roll could become lost on its trip 
, bis lso express Our appreciation to ow processing of the film. Remington back to us. Also some processing sta 
fy le Wisconsin Department of Agriculture Rand, and possibly other microfilm tions do not work on holidays 
ar he ) the faculty of our University Dairy equipment manufacturers, give excel In order to utilize factory process 
ete school, to the Whiting Hotel, to the lent service on the development and ing we would have to hold our com 
Fs Legion Club and to all those who return of the exposed films, but in oun pleted statements for two days or one 
by ant we appeared on today’s program case excellent service wasn’t good delivery to make sure that the film 
y in oom id helped to make this convention enough. Let's take an example: We was O.K. In some operations this may 
d by & wosuch an outstanding success bill through the end of the month and not be objectionable as in the case 
as 





NEW GLASS BOTTLE 
CASES FOR GALLONS 
AND '2 GALLONS 


These new cases complete United's gla 





bottle line. Sized where possible to stack 
with other United cases, and designed for 


Welded steel 


with hot dip galvanized finish, 


inverted pressure washing. 





607-1 6 Half Gal. Square 
607-4 6 Half Gal. Oblong 
607-5 4 Gallon Square 
607-7 4 Gal. Square or round 


when you write for prices on United's 
Special Series Paper Bottle Cases. They're the answer 
to the budget buyer's problem. Ruggedly built by 


United’s famous all welded process, these steel cases 





are strong and sturdy. They have a quality hot dip 
galvanized finish, heavy duty round wire bottom stack- 


| UNITED STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 


ing frames, flat wire floors. Made in various sizes for 


all types paper bottles. 
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12 reasons 


Why you’re SAFE and SURE 
when you lubricate equipment 
with 


PETROL-GEL 











Fortifies Pumps and Valves 
Against Wear 


200° Melting Point 
Below Zero Cold Test 
Completely Odorless 
Completely Tasteless 
Will NOT Emulsify 

100% U.S.P. Ingredients 


Not Water - Soluble — Won't 


Wash Away 


Contains no Animal or Vege- 
table Fats 


Clings to Metal Parts 


PETROL-GEL: 


life insurance for 


l 
l 
| 
I 
l 
| 
| 
| 
| 
| 
I 
| 
I 
| 
l 
| 
l 
Stays Bacteria-Free | 
Comes in Sanitary, Convenient ' 
TUBES 
_ 


your equipment! 

ip a aan a sect artes cad 
' , ' : 
' Write For Free Sample Tube 
: All Shipments Sent 
' Pre-Paid - 
' 

' '2 dozen 4 oz. tubes - 
' 

$3.50 
' 

‘ 1 dozen 4 oz. tubes ; 
1 $6.00 ee - 
1 . 

: I 


M'GLAUGHLIN OIL Co. 


3750 East Livingston Avenue 
Columbus 13, Ohio 


&8 


where the closing date is a few days 
the end of the month. But 
we did not want to move up our bill 
putting off the 
statements later than the first delivery 


of the 


ahead ol 


Ing date no delay 


month. 


Develop Own Films 

We have eliminated this bottleneck 
by developing our own film. A port 
able processing unit can be purchased 
$500 or rented for $12.50 
No particular skill is re 
quired and all operations are carried 
\ 100 foot spool of 
about 4,000 


for about 


per month. 


out in davlight 


docu 
A or B 
Chis roll of film can be proc 


film will record 


ments, enough tor either ou 
books 


essed, washed, dried and edited in 


less than 1% hours. Cost of chemicals 


for processing will amount to about 
$2 pel month. 

This means that within 4 hours 
after the books have been totaled we 


have our record of these sheets on 


our reader available for instant refei 


ence. If something were to go wrong 


eithe inh the camera OF Processol and 
al roll of film bec ann spoiled, one pel 
son could still do the complete opera 
During the 


tion over in 4 hours time 


entire time we have been doing our 


OWnh processing we have yet to lose a 


roll of film. 


Errors Reduced 


fo be sure, microfilm billing has 


not eliminated entirely all of our mis 
takes, but the 
rors has 


that 


had expected that we 


frequency of these e1 
to the extent 
negligible. We 


would 


been reduc ed 


they are almost 
have al 
good many mistakes in the routemen’s 
extensions on the 


daily route sheets, 


howevet we have yet to receive a 
complaint about the daily charge be 


check the 


daily pum 


mg mcorrect We do not 
routemen’s extension of 
chases. 

Customer acceptance of the system 
has been good. We had a few peo 
first, but 
two we have 
Our 


users would be to 


ple who were confused at 
atter 


experienced no difficulty at all. 


the first month on 


suggestion to new 
leave a note of explanation with the 
first copys 


es 
INDUSTRY PROBLEMS 


Continued from Page 30 


A rinse of the cans before addi- 
tion of cream showed no coliforms 
but standard plate counts of 28,000 
to 86,000. 


Could you please give us a reg. 
son for this? 
—H. E., New York. 


ANSWER-—It is not uncommon f 
the bacterial content of cream to ris 


rapidly after it leaves the plant, eve 


though the initial count is not exces 


sive and it is handled in relative} 
clean containers. 

Bacterial growth is a tunction of 
time and temperature. Certainly ( 


davs is enough time for bacteria | 


VTOW and we have ho information oO 
the te mperatures to which your crean 
was exposed. If, during storage an 
warmed up we 
would expect rapid growth and hav 


transport, the cream 


seen even greater mcreases. 


Che coliform count on the cream j 
your plant was zero. This means on] 
that milliliter 


of cream. If 


none Was found In One 
a larger sample, say 1( 
or more coliforms 
Coliforms 
introduced by poor 


inl, were taken one 
might have been detected. 


bay have been 


handling methods in the canning op 


eration, or from hand contaminatioi 
Once coli 
doubtful 


completely ab 


of parchment covers, ete. 
form are and it is 
that they 


sent, they will 


present 
were evel 
slowly at tem 


10's. The 


count is not surprising. 


YrOow 


peratures in the coliform 


You have not stated the incubator 


temperature in your own laborator 


Assuming that vou incubate at 35°¢ 
there is only a 5-fold increase in count 
over the 6 days. This is not a serious 
deterioration. The thermophylic count 
is good but the psychrophilic counts 
are excessive. The chances are that 
these organisms were present in small 
numbers when the cream left your 
plant, and 6 davs of incubation wer 


sufficient to account tor tremendous 


increases in numbers 


An effort should be 


mack on vou 


part to reduce the initial numbers ol 
these types ind to insure minimum 
temperatures of storage. If it wer 


possible to move this cream to. th 


consumer faster, it would show mucl 
less psychrophilic growth 
We would suspect that the cus 


tomer’s laboratory result on = clumy 


| , 
count was in crror. Since your clump 


count and youn plate count were low 


and presumably correct, and, since 
vour results are not inconsistent with 
your customer's where comparable 


we think the 6-day clump count to be 


faa too high. 
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maintained, of every vehicle and _ its 


nlacement otf units such as generators 


equipment available for efficient main 
tenance work. The area just inside 
the tow-truck entrance is laid out ton 


speedy execution of maintenance work 








Wi’ 

It has been our experience that that several vehicles may be worked 
the D.M.C. in different laboratories is upon simultaneously,) this working 
ery inconsistent. A clump count of area includes: a small parts or “engine 
34 million means roughly 70 clumps room” where carburetor, starter o1 
er field. This compares with far other parts may be completely over 
ss than one per field at your figures. hauled: a cage in which are stocked 
[here is no evidence from the tests body parts, chains, engine blocks, et 
un at the various temperatures of a tire storage room, a battery charging 

invwhere near this great an increase ind storage room that includes 
n count power venting system on the roof 
@ this area is walled off tor maximum 

NEW GARAGE CUTS COSTS safety in regard to fire and fumes 
Continued from Page 22 It goes almost without saying that 


Core of the preventive maintenance the latest in automatic truck washing 


) > » > 
werations will be records, constantly equipment (steam jenny, ete and 


painting facilities are provided. The 
! 

omponents, oil and gas usage, re latter is completely explosion-prooted 

ind enclosed from the rest of the shop 


' 
ud brakes, for instance, before they by wide-swinging, filtering, doors. 


fail, and similar considerations We might point out that the area 


where mechanics work on the vehicles 


make tl yrogr 
lo 1AKE us program possible the includes the samme type OVE rhe ad vas 


ew garage has installed the latest | : 

Ol water and air hos pull-downs 
that are used in the service island pre 
viously described. All these facilities 
get their oil and lubricants piped from 
a separate oil room again showing 


vit i ; ‘ ‘ 
ith minimum of effort and maxi the latest in safety precautions it 


num safety. 

: planning the garag In addition t 
In addition to several lifts and such provisions as the above. the en 
notor testing equipment or stands (so tire garage has a completely adequate 





UPER — STITCH 
STITCHING WIRE 





TAILOR MADE FOR 






\ 


€x-CfiL-o Con DETROIT. MICH \ 





, 


YOUR PERSONAL MILK CONTAINER 
... Buy the best... 
From the Specialist in Stitching Wire 


Manufactured to the Exact 
Specifications for Your 
Excello Machine 


See For Yourself ... 





WRITE TODAY FOR YOUR FREE SAMPLE 


CHICAGO STEEL and WIRE CO. 





103rd and Torrence Ave. Chicago 17, Ill. ae 
BRANCH OFFICES IN 15 MAJOR CITIES 
Also Distributed By 


THE EX-CELL-O CORP., Detroit, Mich 
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sprinkler system, in the event of fire 
Che room features a specially installed 
fire-resistant construction 

Driver salesmen can leave the job 
and step into a fine locker-washroom 
and dress for an “evening out” with 
the family or friends, if they so desire 
which, of course, is very popular with 
personnel. Near this space is the 
boiler room” of the garage. Che 
boiler is a compact gas-fired unit that 
circulates hot water to a number of 
overhead, fan-type heating units in 
the fleet storage area, and to radiators 
in other areas of the building. Tem 
perature in the Heet storage area is 
automatically maintained at from 45 
50°F. during cold months Othe 
areas, where maintenance work is 


carried on, have a higher temperature 


Sterling means to keep its garage 
is new looking as is possible Phe 
huge expanse of floor over which 
trucks will be stored is graded toward 
i number of drains. Periodic “scrub 
bings ire given the area to keep it 
spotless. In fact the entire garage is 
divided into zones, so to spe ak, where 
individual workers are assigned upkeep 
chores to maintain this modern build 


ing at its best 


HI, OFFICER... 
WERE ON OUR WAY 
FOR CHOCOLATE 
MILK...40¥ 9) anes 


FORBES 


CHOCOLATE! 















Chocolate Milk Drinks, made with Forbes Chocolate Flavor Powders, 
MAIN OFFICE AND PLANT are delicious, have eye appeal, are tops in quality, economical in cost 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 
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USING OUR SEPARATOR ~ 


































machi 
Hot Chocolate Heater little or no dairy chocolate had p either 
. . "I { } S 4 
NTERESTED in expanding — for viously been sold sand 
dairies, their sales of chocolate to Phe Krim-Kolator consists (hire Ice 
restaurants, the Krim-Ko Corpora basic elements. Vhere are two bow! tributé 
tion has developed what it claims to each with its own motor and agita ellen 
be the only practical piece of equip ing blade. The agitator blade i sp would 
ment for heating and maintaining cially designed to provide maximun ing to 
serving temperatures of dairy choco circulation of the chocolat: during th chines 
late without scorching or burning that time it is being subjected to heat worth 
has the added feature of visual mei thereby eliminating “dead spots — that These 
chandising. The new unit, Krim might otherwise tend to scorch. The where 
Kolator, was designed by Cory engi driving motor and agitator blade ca and tl 
neers, and will be distributed exclu be readily freed from the handle as. | plant 
pli 
sively by dairies using Krim-Ko prod sembly and removed for easy acces ible | 
ucts. to the bowl. The special stove pri clude 
In actual tests made last vear. with vides added protection against scorcl stallat 
a unit similar to the present Krim ng. parks 
Kolator, dairies reported sales up Krim-Ko Corporation, 4530 Sout! Th 
wards of ten quarts per day of dairy Christiana Avenue, Chicago 32, I will I 
chocolate per stop and in stops where Hols. Iso 
more. 
; proof 
Ch 
N. C. Approves Sunroc posing of bottles, cartons, and othe 497 ' 
Dispenser containers. 
, S Mi >] M-1 orporate 
HE SUNROC M-I. bulk milk unrocs Model M ee 
Many spec ial features Its sterile = 
dispenser has been approved for k ; lel 
‘ auckuge mgie-servi 7 ry tube 
state-wide use in North Carolina ee ee ee es . 
IS completely protected against ¢ 
This is the only dispenser which was 
tamination before and after insertior 
granted approval according to State 
Other exclusive features are its pat 
regulations a 
ented “cold well? which provides col 
This new de velopme nt opens a vast stant refrigeration of each drop 
Fee new dairy market All food service milk: its positive shut-off valve opel 
~S operators, large scale and small, can ated with maximum ease and its con 
"" | how supply milk to the Consumer on a densate trap which prevents any accu 
~ sanitary, efficient, and economical ley mulated water condensate from driy ) 
] el, eliminating the time and labor ex ping into the milk. 
‘ pense consumed by handling and dis Sunroc Company Glen Riddle, | 
é 


y “DRESS UP” YOUR DELIVERIES — 


rao ar are oe “‘- 7 ee * ‘ 
- | Co hilh. eY IP ted Se | 4 aS) otf pd ' 
gt ee Ll ba [ Ve 13 | - 
2 ; A plat AN | a a Soo + 
| WITH THE NE ee GN! S46 i) Ld LL LL) J res Ld wisi @ « 
ae FINISH 
’ 
| 
( 
Proud of your product? Then put it proudly on your cus- e: 
tomers’ doorstep protected against the ravages of dust, snow, 
heat and cold in a new Leatherette Bottle Cabinet, exclusive 
with Muckle. An attractive compliment to any customers’ e) 


doorstep, the Leatherette Bottle Cabinet is available in all 
sizes with 4.” Thermo Seal insulation. Postage paid 
on sample, list price. 
WRITE TODAY TO INDUSTRY LEADER 
LT ¢ i g MANUFACTURING COMPANY IN BOTTLE CABINETS bd 
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Ice Cream Vending Machine 
HERRY-BURRELL _ has 


made a distributor for the 


been 
Atlas 
vending 
a unit that can be used with 


ColSnac ice cream 


machine 


Liquid Level 
UNIQUE and inexpensive “eye” 
has been developed to check 
inside pressure-sealed systems 


for liquid level, gas-liquid ratio, clean- 


and does not require a second lens 


for illumination. 
The “ 


stallation on tanks o1 


Level Eye” is suitable for in 


piping systems 





operating at temperatures between 
had p either ice cream bars or ice cream liness of liquid and operation of sealed 50° F. and 250° F. and at hydraulic 
| sandwiches. valves and linkages. Designed and pressures to 300 psig. Special units 
1 thas Ice cream manufacturers and dis- manufactured by H. A. Phillips - are available for higher pressures. Fon 
wo bow! tributors find such machines an ex- Co., the device is called the “Level very low temperature systems, a lucite 
nd agita cellent means of creating sales that Eye. frost shield is inserted over the glass 
le is sp would not be made otherwise. Accord- i ee keep it frost-free. 
maximun ing to authoritative sources, such ma- * nga rn a ae 
luring th chines dispensed about $15,000,000 [ } y —— H. A. Phillips Co., 3259 W. Car 
| to heat worth of ice cream products in 1952. | bape in 2 roll Ave., Chicago, Illinois. 
pots” that These sales were made in locations y pas i e 
veh. Th where ice cream is ordinarily not sold | A L| 
blade ca and therefore add to rather than sup- 1 {«« 1 | Index of Literature 
wandle as plant sales from normal sources. Suit- he pe -< ULLETIN 100-C, listing all cu 
SY uCcCes ible locations for these machines in oun 1 PF 888 «oes sent Honeywell Industriel Divi 
tove pro clude industrial plants, military in von , 


t 


is available. Num 
titles of all Catalogs, Bul 
Specification Sheets, 


sion literature 
st’ scorch stallations, offices, schools, amusement 


parks, 


bers and 


and railroad and bus stations. 


The ColSnac 


> , Basically a heat tempered vlass lens letins, and In 
30) Sout! . 





vending mechanism with series of concentric reflecting strumentation Data Sheets are in 
| 32, Ml will hold 100 bars or sandwiches; unit prisms on the liquid side of the glass, cluded. 
iso includes storage — for 120 the “Level Eye” reflects light wher Bulletin 100-C, W. A. Lang, Prod 
more. The coin mechanism is failure- there is no liquid while liquid be uct Editor, Minneapolis-Honeywell 
proof, will return change. hind the glass causes it to appear Regulator Co., Industrial Division, 
Cherry-Burrell Corp., Dept. AS-17, black. This prism-type lens is not Wayne and Windrim Aves., Philadel 
ind other 127 W. Randolph St., Chicago 6, Ill. fouled by oil and dirt in the liquid phia 44, Pa. 
orporale 
ts sterile | EC CCE UECE EOE EG EEE EEE EVER EEE OE EE EE EOE EE Eee ff e fone 


very tube 
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ALL ALUMINUM 
@ 
TRUCK MILK SEAL CREAM SEAL 
Packed 12 to Box Packed 36 to Box 
ainle Steel 
| ra ® ewrerg aia RE Available plain or duck imprecnated 
J case friction. 
iad @ Completely @ Here is a truck refricerator that affords all A new, improved Neoprene Seal for use on De Laval Hot or Cold 
sealed. of the ‘‘most-wanted”’ features. This quality Cream Separators and Milk Clarifiers. E-Mac Seals last longer — 
box features lifetime, all aluminum, airplane 
Moisture type construction riveted for super need replacement less frequently. 
] cannot strength. Nickel plated screws and stainless 
decompose steel hardware make the entire assembly rust- Look for the trademark “‘E-Mac in the oval” on every seal — it’s 
insulation. proof. Double than normal insulation cives you t f bett l. Ord trial i cow 
os maximum cooling efficiency and economy. Fifty your guarantee of a befter seal. reer @ trial supply , 
your cus @ Padlock holes pounds of ice maintains a 44° temperature for - é i 
Ow, in latches. 30 hours in a 96° outside heat. Best of all, the Write for catalog showing our complete line of DAIRY BRUSHES 
Hollingsworth Truck Refrigerator is designed and SUPPLIES 
@ Holds 2 ice for complete space utilization. Model illustrated , 
ene stae 4 fits contour of Diveo Truck Body. 
sarge Standard Boxes in Stock for All Makes 
aid a yong of Milk Delivery Trucks . . . Special INC. 
ine pin Boxes Made to Order. 
tray. es - DAIRY BRUSH co., 
READING e PENNSYLVANIA 
\ " > 
INETS > ate JOHN R. HOLLINGSWORTH CORP. 
: one NSYLVANIA 
‘LIFTON “1G Ss PENNSYLVANI 
3 YEARS ee —— - PT 
> ew 
Revi November, 1954 sh 











Dairy Brush 

HE OXCO SUPER GONG dairy 
Tvs has a filling of stiff, long 
wearing Du Pont Tynex black 
nvlon bristles. The one-piece block 


and handle is shaped from solid Saran 


plastic and is almost indestructible. 





Non-slip surfaces on the handle as 


sure a firm grip. One farmer reports 
using his brush twice a day for 36 
months with the brush still in good 
condition. 

The Oxco Super Gong is one of 
many high grade dairy brushes pro 
duced by Ox Fibre Brush Company, 
Frederick, Maryland. Packed in a 
colorful box, suitable for storing, thi 
Super Gong is available from dairy 


supply houscs and hardware jobbers. 


Colored Aluminum Foil 
Containers 


IGID ALUMINUM FOIL con 
tainers are now being produced 
in color by Ekco Products Com 


pany. 

The Ekco-Foil containers are avail 
able in four stock sizes and shapes 
and in red or green striped patterns. 
They are suited for holiday and year- 
round packaging of baked goods, fro 
zen foods, dairy products, confec 
tions, and restaurant take-out orders. 
Colors are applied by aniline dye 
process to the outer surface of the 
container. 

Ekco Products, 1949 N. Cicero 
Ave., Chicago, Ill. 


WYANDOTTE 
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Cleaning problems? We all 3 
have ‘em! Cleaning time? Sure, cleaning e 


takes time. But, make the job easier 


win Wyandotte Cle-Chior 


the modern chlorinated cleaner. Order 


, ahhh a ba bbibip pip’ 


Lightweight Hand Truck Ice Cream Pies 


EWEST addition to Magline’s USCIOUS ICE CREAM PIES. j 
lightweight line of magnesium a dozen popular flavors, can be 
hand trucks is Model No. 12 


Z- produced for 30c or less your 


H-S02. It is rated to handle loads up hardening room with only fi peo 
to 450 pounds easily, yet weighs only ple on the line producing up to 60( 
16 pounds when equipped with rub per hour. McCarthy Fruit Products 
ber-tired magnesium wheels; 20 Company offers the complet al ii 
pounds when equipped with stand- units of one thousand pies. 


ard semi-pneumatic tires. 


Fabricated entirely 
from standard Maglinc 
new truck incorporates 


nose unit, and is desigt 





To help produce them, each pack 


of magnesium age includes 1,000 pies, 1,000 fou 
+ parts, the color display cartons, six five gallo 
a shovel type pails of pie filling, a hand stamp fo 
ied for facilits each flavor, and full technical servic 


to set up the line. To help sell them 
each unit includes 25 window stream 
ers, ad mats, television and _ radio 
scripts for 20-second and _ 1-minute 
spots, plus 20-second provocative 
transcriptions, and local advertising 


help, if desired. The McCarthy Lus 


f cious Ice Cream Pie plan made extra 
l| profits for the users in the ordinaril 





in moving bulky pack 


tons, and loads of irregular shape ol 


Size. 


Magline, Inc., 1950 


Pinconning, Michigan. 


slower months of October, Novembe1 


and December. 
McCarthy Fruit Products Company 
1715 Church St., Evanston, Illinois 

€ 

Stainless Steel Uses 
20-PAGE BOOKLET, “Making 
A the Most of Stainless Steels in 
V the Dairy Industry,” has been 
published by Crucible Steel Company 


The booklet lists the advantages of 
stainless steels in vessels, piping, heat 
transfer equipment, moving-part and 
service equipment, gives numerous ap 
plications in the industry for safe 
guarding flavor, resisting corrosion 
resisting development of rough  sur- 
faces that harbor bacteria. It als 
ages and car- contains recommended procedures fo1 
keeping equipment in condition. 

Advertising Dept., Crucible Steel 
Mercer St. Company of America, P.O. Box 5 
Pittsburgh 30, Pa. 
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The Better Heat Exchangers 
For Pasteurizing, Heating, 
Cooling, Regeneration 


DE LAVAL 


HEAT EXCHANGERS 
Write for Complete Details 


THE DELAVAL SEPARATOR COMPANY 
POUGHKEEPSIE, N.Y. 
427 Randolph St., Chicago6 « 61 Beale St., San Francisco 5 
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Maintenance Cleaning Guide 
OW-TO-DO-IT charts based on 


actual in-plant maintenance 


NEW 


procedures are a feature of th 
“Plant Maintenance Cleaning Guide” 
published by Oakite Products, Inc. 
Designed for quick reference, the 
charts list recommended cleaning ma 
terials, methods of application, con 
centrations and temperatures for spe 
cific operations as cleaning, and treat 
ing the water in refrigeration units; 
cleaning compressors and condens¢ rs; 
cleaning floors, oil heaters and cool- 
ers; controlling mold and odors; strip 
ping paint from machinery; and_ re 
moving rust. 
Copies of this handy, 12-page book 


let available free on request. Write on 


company letterhead to Oakite Prod- 
ucts, Inc., 157 Rector Street, New 
York 6, N. Y. 

a 


Zeromatic Folder 
COLOR FOLDER describing 
Herman Zeromatic Ice Cream 


Dixie Cup Food Containers 
LINE of heavy-duty Pac 
Kup food containers has been 
placed on the market by the 
Dixie Cup Company. The new prod- 


ucts have been carefully pre-tested in 





The new line consists of five attrac 
tive designs (Bamboo, Tableware 
Melody, Basket Weave and Farm 
and three different sizes (8-oz., 12-oz. 


and 16-0z.) all available in both 
treated and untreated paper. Fow 
different types of lids (lip tab, 
stitched, dise and window) are avail 


able. 


signs, Dixie is now accepting special 


In addition to its five stock dé 


print orders for all items in its new 
line of Heavy-Duty Food Containers. 


Dixie Cup Co., Easton, Pa. 
* 


Handy Fire Extinguisher 
NITED LABORATORIES, Inc 


announces a new small hand 
operated fire extinguisher. This 
new extinguisher is small in size but 


extremely effective on any type of 


small “flash fire” within the 


office. 


The device can be held in one hand 


plant Ol 


and is operated by pressing a button 
\ stream 


fluid call be 


at the top of the container. 


of extinguishing accu 


Bodies is available free to in selected markets by an outside re rately directed for a distance of 8 to 
terested persons. search organization to insure the best 10 feet. 

Herman Body Co., 440 Clayton possible selection of designs and sizes United Laboratories, Inc., 1680] 

Blvd., St. Louis 10, Mo. of food containers. Euclid Avenue, Cleveland 12, Ohio. 


“40 Z increase 


in Sales of... 








thru Wolf Bottle Collars” 


Dairies everywhere are reporting sim- 
ilar success stories... after seeing how 
Wolf Bottle Collars really do sell 
“extras” to the housewives! 


Wolf's 34 inexpensive, colorful stock 
designs advertise butter, eggs, cream, 
juices, chocolate and buttermilk, 
seasonal specials and other products. 


Write for Samples and prices now! 


Extract and Flavoring manufacturers 


Our Bottle Collars can increase sales of your 


products, too! Send for folder. 


THE WOLF ENVELOPE COMPANY 
1749 EAST 22nd ST. CLEVELAND 1, OHIO 


Please send me Wolf Bottle Collar samples and price list... 
Name is 

Firm 
Address__ 
City. 


November, 1954 
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TOELTING 


AIRY EQUIPMENT, 


STOELTING 
SANITARY 
PIPE WASHER 


Save $50 to $100 












™ 
a 


Streamlined 
Design 

All the best features of economy prices. Will save hours of cleaning time 
in your plant. Tank is made of 14 gauge heavy gaivanized steel of a 

welded construction, and is available in sizes of from 6’ to 12’ long, 11% 
deep, and 111/2 wide. Equipped with a Y% h.p. motor with cove.ed drive 
mechanism. Centrifugal water pressure pump forces the cleaning solution 
through the pipes and, in combination with the brush, effectively removes 
all residue, fats and milkstone, leaving a clean bacteria-free surface. A 
wood roller pipe rest protects the sanitary pipes from damage Wide back 
apron. Designed for proper working height. Equipment can be purchased 
complete, or the tank only, or washing drive mechanism only for mounting 
on your own tank or table 


OTHER POPULAR STOELTING EQUIPMENT 
Flavorite’ Pasteurizer, made in from 20 to 500 gallons in standard and 
deluxe mode!s; stainless steel Intake and Weighing Equipment; New Stoelting 
Continuous Treatment Canwasher. Write us about your needs and let us 
prove that you'll be ahead by buying ‘’Stoelting’’ equipment 


STOELTING BROTHERS CO. 


Manufacturing Engineers for the Dairy Industries 
KIEL -:- WISCONSIN 
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Cherr 
quart: 
. ~ > . 40 qu 
gs ss . EQUIPMENT FOR SALE : 
tic 
Classified Advertising Information eee ee oe a 
»ULAR ; X, Mojonnier as 
To ensure appearance of your ad in a given issue, copy should be in our hands Model 4 10. EVAPOR VT RR Stain — 
by the 10th of the previous month (for instance, copy in March 10th for April issue). less steel, double effect. SPRA Y DRY “or 
We cannot guarantee insertion of your ad in classified columns if copy is received ER, Butlovak 450 Ib. Cherry-Burrell Ph 
after the above-mentioned date. AF geo SES Ss ae hy IGH gethe 
og: : ons ( »f it ane (HC BRIVIN 
All Classified Advertisements, except Position Wanted \ Dae a mene ct Fee rately 
Lightface type— 5c per word Boldface type—10c per word ony Be ITTLE W \SHER for eal out ( 
($1.00 minimum) ($2.00 minimum) lon bottles. 4 wide Cherry-Burrell an Smitl 
Include name and address in word count, except for blind ads. Creamery Package BO'l TLE VY \SH Salen 
Position Wanted ERS; 7,200 Ib. and 15,000 Ib. stainles S| 
Lightface type—first 50 words for 50c. Additional words 2c each. steel direct expansion CABINE] 11,006 
Boldface type—first 50 words for $1.00. Additional words 4c each. COOLERS; Jensen stainless ste eshz 
Include name and address in word count, except for blind ads. CABINET COOLER, CAPAcny 24,001 parts 
Box Numbers — 25c additional charge in United States. Ibs. “a —, rt — re ic Take lon s 
50c additional charge outside United States. 3.000 call ony lh: : ate | STORAG cialty 
V7,UU LallO sta ess stec . IN Zz, 
Do not include your name and address in word count. TANKS; 100 to 200 gallon stainless a 
No classified advertising will be accepted to run with borders or special spacing. steel PASTIEURIZERS; 10 ft. Kaest | R 
All such advertisements are considered to be display ads, and will be billed as such. ner Internal TUBULAR HEATERS (195 
(Rates and mechanical requirements on request.) 48-1 ’ stainless steel tubes; 6-18 an SUR 
All advertisements accepted in good faith. We cannot be responsible for reliability G-70 Cherry-Burrell a ILLE:RS, alsoG | 48 tu 
of ads. If you wish further information on advertiser, request references from him. 100 F IL LER with 38mm. Dacro | ap Spec 
pers; 75 to 1,500 gallon HOMOGEN Cher 
IZERS or VISCOLIZIERS; 4,000, 6,000 Plow 
and 20,000 Ib. De Laval CLARIFIERS [ZE] 
= a “ " Damrow Rotary CAN WASHER; 2” i 
EQUIPMENT WANTED EQUIPMENT WANTED Cherry-Burrell Flex-Flo stainless steel =~ 
PURE-PACK cartons, Hormo quart WATER HEATER, oil-fired or acd va Fats elle Sane pumy 
Must be in top condition. Cannot pay small BOILER, about 3 hp. capacity. onl ce os Amar a ee ae W 
over $3.50 per thousand [°.O.1. Send Write to GARY FUST, 38 Larch Rd., eater gM il fired, “ge a b “i orhet Fran 
sample to Sunshine D: Foods, P. O Buffalo 21, N. Y. 11-M-54 eeceeeenee Saaenlepeeeee Sn ate eseueeuenee 
Box 836 Pamp, Tease iS - Write to LESTER KEHOE MA Be 
sta hanna ei cris REPAIRS CHINERY CORP., 1 E. 42nd St Pape 
CHURN, 150 gallon size in good = New York 17, N. \¥ 11-M-54 Aug 
mndition. Write t PRINCETON Satisfaction guarantece 11) Tepai oO ; due 
C RE A M ER CO M PA Ny INC. all Homogenizer GUAGES, Tempera- NEW low prices on plunger seals poe 
Princeton, Kentucky i] M 54 ture CONTROLS, Indicating and Re for your C.D. and M.G, HOMOGE Pitts 
: ai adit cording THERMOMETERS. Fais NIZER. Send for trial offer. Advise a 
WANT TO BUY 3,000 to 3,500 gal prices. Write to STUART W. JOHN- style and capacity of homogenizer ; 
lon stainless steel trailer. Send picture, SON & CO., 611 Main St., Lake Gene- \\ rite to STI ART W. Ji JHNSON & N 
complete specifications and your low va, Wis. 11-M-54 COMPANY, 611 Main St., Lake Ge PEI 
dollar in lirst correspondence. Write to : NT F SALE neva, Wis. 11-M-54 Em 
Box 333. 11-M-54 tat OR : Used WIRE CASES for round gal one 
oe via ‘ “Vv ORATOR oO ) > oO oO W1oOsS e bo Ss ver case. $1.3 . 
MILK TANK. with agitator and in E\ \P RAT" ) R my let with P lon jugs, fiv b ttles per case, $1. a 
: . erating auxiliaries, etc., stainless steel per case, F.O.B. Lake Geneva, Wis 
sulation, stainless steel, 3,000 gallon “fi . : : = : .. . an ’ : and 
, ? double etfect. Capacity for concentra consin. Write to STUART W. TOHN pe 
truck rail demountable type. Write to * 42 lid - 850 Il e+ “AMDAN 2 ‘ Life 
PERRY EQUIPMENT CORPORA oe ee ee Seat ee eee SON & COMPANY, 611 Main St ual 
pe he i aM . : per hour dryer. Write to HENSZE\ Lake Geneva. Wis 11-M-54 6 
TION, 1409 North 6th St., Philadel COMPANY. Watertown. V : : ; HA 
phia 22, Pa. 11-M-54 ait Now!! SANITARY VALVES re Hor 
sec surfaced for a fraction of the price ot 
BOILERS, used—high or low pres 2 AMMONIA COMPRESSORS, a new valve. Send us those valves that 
sure—also used smoke STACKS, used and in good condition, Worthing- have been too difficult for you to resur | 
PUMPS and MOTORS. Mail com ton, size 7x7, vertical, single acting face. Satisfaction guaranteed. Write t = 
plete information and prices. Write to $300.00 each. Write to ALEXANDER STUART W. JOHNSON & COM —_ 
OTTO BIEFELD COMPANY, Wa ICE & COAL CO., Franklin, Ind. PANY, 611 Main St., Lake Geneva W1 
tertown, Wis. 11-M-54 1-M-54 Wis. 11-M-54 A 
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impress Your Customers! to 
* i 


DOORSTEP DAIRY 
SERVICE CABINETS 


* Holds Safe Temperature . . . 
Completely Insulated. 
* Eliminates Doorstep Contam- 


» 


1000000000008 © ¢ 


S Wyandotte Cle-Chior 


is the modern chlorinated cleaner! 


a 





ination. Especially valuable for in-place cleaning 
* Rugged, Galvanized Steel 
Construction. 


of cold-milk lines. You'll like it. Buy a 
Sizes, 3 to 8 quarts. Holds 
gallon, '2-gallon bottles. 


- as 
WRITE FOR SAMPLE TODAY! = 


SHIRLEY MFG. CO., Rockford, III. 


drum, now! 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
WASHER HANDLES 6 WIDE, HARDENING TRAYS, United BOTTLE FILLER, stainless steel, 
Cherry-Burrell, Model E, 1% pints, Steel (1,000), galvanized, inside meas- Gravac Model No. 116-L, 48mm. valve 
—— quarts and 2 quart square bottles at urements 17 x 16x5 3/8” D. Excellent parts, 3-60-220V motor, 600 automat 
LE 40 quarts per Min. 5 years old, auto- condition. Write to OHIO CREAM- Conveyor infeed and discharge, qt., pt 
7 matic infeed, automatic discharge on to ERY SUPPLY COMPANY, 701 pt. square bottles, 6-403 48mm. Dis« 
lojonniey 21 feet of power driven conveyor track Woodland Ave., Cleveland 15, Ohio. Cappers. Can be converted to handk 
R, stain leading into G-70 Cherry-Burrell filler 11-M-54 = round or square bottles (1 gallon- o1 
Y DRY handling all sizes of bottles at same r= gallon rectangular bottles, New 9 
-Burrell speed as washer, same age as washer. HOMOGENIZERS, 200 CGD Man- 17, BOTTLE FILLER, GV-7 Grava 
\W IGH These units are timed to operate to- ton-Gaulin, 400 CGC Manton-Gaulin, Serial No. 655 Right hand 48m 
IVING gether but may be purchased sepa- 400 Creamery Package, Rebuilt and  vajye parts, square bottles only, qt., pt 
1 Mode rately. Make offer on the complete lay- Guaranteed. Write to OHIO CREAM- and 2 pt ‘parent tic infeed and di 
| gal out or individual units. Write to ERY SUPPLY COMPANY, 701 charge. NOTE: Can be connected t 
rrell an Smith’s Creamery, 240 E. 4th St., Woodland Ave., Cleveland 15, Ohio. two-quart round bottles and square 
" \SH Salem, Ohio. 11-M-54 11-M-54 two-quart. Has 48mm. disc. CAP 
are SEPARATOR, DeLaval No. 192, | REBUILT DAIRY MACHINERY.  {\)\03). Rep et ot ao aka 
: 11,000 Ibs. per hour. HY-BOY Wau Write to OHIO CREAMERY SUP- cae | “Py “050 bane 80 
4u aan kesha No. 25 BB. Schlueter Separator PLY COMPANY, 701 Woodland Ave., i Bic sag leet <a fo Bes 2 
() me parts washer, SURGE r \NK, 50 gal Cleveland 15, Ohio. 11-M-54 atiaet to. tall satiet inane 3-61) »1)\ 
| \NKS lon stainless steel, MILK PUMP, >pe motor Autom ti ter De rature control 
OR AG] cialty brass, 1% horsepower, EQl IP | New 2-45 Kebuilt 1 53 Receiving and 
ae MENT HOLDING TANK, Chicago : : re Weichine Bauiement. Coommate Pacl 
K nO stainless; 2,000 gallon, CAN WASH Please address replies to blin« ge: 500 Ib. Toledo Dial RY ATI poe 
ATERS ER, straight-away conversion typ advertisements as follows: pension type. 500 Ib. Weigh CAN and 
5-18 and | {290) Lathrop-Paulson 6 CP. M | STRAINER, stainless steel. 750 Ib 
oe f REAC E ‘ OOLER, ¢ P. 8 ft. and | NIE Docaivina TAME stslnlons chest Wieot 
vege tn 48 tubes and covers, MILK FILTER, — ee ° — en TT) C 
‘OGER Specialty brass, twin 700, PUMPS, a Sa Sree ER toe a neo ant ona indtewend 
100. 6.000 cad 5 rag stainless ear 92 Warren Street | Package Straightway 0 feet of Powe 
“TED ‘low, 2-2¥2 horsepower, PA, x 2 x = . ATV IS ) > : is 
ae IZER, milk, short time complete, New York 7, N. Y. a -  RaPeatrte Speciniti 
ess steel Cherry-Burrell plate, 15,000 Ibs., | includes drive unit and take up 1 hp 
oe 84” COOLER, Brine, shell and tube with 20V 3-phase motor —parcins.oFs can 
ationa eo 24” diameter, 8 ft. long. > i Cell hane HOODER 3-heac stop Loading and unloading platfor 1 
te other | I = ikfort, 2 a ONT: ney, eciina $500.00 for ene. bottles 15 feet of Roller Conveyor, Gravity 
nquiries FaeEPert, eee = : : 16 Valve gravity FILLER with both 2 ” rollers) Includes one 60 degree 
EE MA BOTTLING MACHINE, Pure-Pa! 56 and 28mm. cappers $500.00. 3 45mm split curve W rite to SWANER 
end St. Paper, Ilreco model IE T-20, installed Dacro CAPPERS all stainless used FARMS DAIRY, 1109 No Dodge at, 
11-M-54 \ugust 1952. Replaced October 1954 little, $50.00 each. 2 Short bulb Taylor lowa City, lowa Phone 417 
; due to increased volume. Excellent RECORDERS 30 fahr. to 220 fahi 11-M-54 
MOC - condition. Reasonably priced. Write to $15.00 each. 166 Del aval airtight with ARTOFEX mixer. IDEAL FOR 
Advis Pittsfield Milk Exchange, 120 Francis stainless steel dist with Waukesha ITALIAN CHEESE PRODUC. 
eniiner \ve., Pittsfield, Mass. 11-M-54 with an extra ur ad neve oe : TION, chnulates hand mixing. Write 
SON & NEW MILK SAMPLING DIP. 317 2o ee ee en noting a to PET-RITZ FOODS, BEULAH, 
7 : . 6 \ X wil indicating the! , 
ake Ge PER of high-grade stainless  stee nometer £396.00. 5 callon Tuthill MICH. 11-M-54 
11-M-54 Empties from bottom to avoid spill PREEZE R iceaiioll a » 60 ooinees > 
sail sual age, contamination, and provide accu rises 3 oe cihdaa wit sl compre meee WEIGH 1 \ VK, 1,000 Ib. Oakes an 
rate measurement. Available 10 or 20 te SSN) 8 a lout! burger and RECEIVING VAT, 1,700 
re, Hl.J cc. bowl. or vour choice of bowl siz etc. 9500.00. 5,000 Ib. dou Ar pip lb. Cherry-Burrell. Excellent conditior 
a, Wi rte gee 2 : - COOLER stainless steel inside pipes only $950.00 for complete unit. Writ 
'OHN and handle length. Fully approved copper outside 2 stands 10 pipes hig! ay ae 
: Lifetime material and workmanship a 2 , to MESHOPPEN CREAMERY CO 
ain St ne a Serre. Es . . 10 feet long, $300.00. York sweet wa Whitehouse Station, New lersey 
11-M-Sd guarantee. FREE FOLDER. Write: tor COOLER. 3 cxctions 3 ctainie: y 
ES Y HAROLD S. SPENCER CO., Box A, steel pipes, each with stainless steel Ht 
cules ii Homer, N. Y., Phone Ploneer 0-2/1 trough for 400 gallons milk per hour, Heil 4 wide BOTTLE WASHER 
ves that , — fully enclosed ammonia, $500.00. A1 Davis Creamery BOTTLE FILLER 
(oO resur TUMBLERS, Cottage Cheese, at monia Cold Storage BOX unit, floor No. 3 stainless steel track to connect 
NV rite t tractive in red, pink, rust, blue and type one fan with 3 hp. motor, excel above two item MILK COOLER 
COM tan colors, 14 ounce size, 15 cents each lent, $200.00. Write to DAIRY ENGI 18’ 2” x 26’ x 7’ 9” high ceiling all in 
Geneva Write to GEHL’'S GUI RNSEY NEERING SERVICE, 1010 Windso sulated lor a price on these write o1 
11-M-54 kKARMS, INC., 3326 W. Capitol Dr Rd., Pikesville 8, Md. Phone 6-6359 ( pr ELMER V. ERICKSON, Cam 
Milwaukee 16, Wis 11-M-54 11-M-54 bridge, Minn 11-M-54 
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Provide the BEST Protection ~~, 
for Your DAIRY PRODUCTS 
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Buttermakers now buying TABLETS 
of Golden Churn’s Water-Dispersible 
Butter Color “by the box’; 16 tablets 
to a roll; 16 rolls to a box; 1 box 
equivalent to 1 gallon liquid butter 
color. 


Aluminum = 
Foil . Bae : 4 
Packaging axf paver» 
by QW write todoy tor 


samples and in- 
formation. 


i cea 
— 


COUNT TABLETS INTO BOTTLE 
ADD WATER FROM FAUCET 
POUR INTO CHURN .. 
No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; no 
awkward drums; no storage, no freez- 
ing worries 


Write for FREE SAMPLE 


ci pe imewax GOLDEN CHURN LABORATORIES 2307-1 N.11 St. Louis 6, Mo 


ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn 





2 © 
Se ee i ol 
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RAP-IN-WAX PAPER COMPANY, 150-26th Avenue S. E., Minneapolis 14, Minnesota 
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EQUIPMENT FOR SALE 


Complete Grade A intake Lathrop 
Paulsen No. 600 stainless steel sus 
pended WEIGH TANK, 14” valve, 
foledo DIAL SCALE, stainless steel 
RECEIVING TANK. Converting to 


ick up. Contact: CEDAR 
IRY, Cedarburg, Wis 


11-M-54 


bulk milk 
| 


| 
BURG DA 


DeLaval, No. [£-29 


and 1 set 


SEPARATOR, 


With 1 set regular stainless 


steel discs Very rood shape \lso 
overhead RECEIVING TANK for 
same of stainless steel. 25 gallon size 


Capacity—19134 gallons per hour or 
1,650 Ibs. milk per hour. Worthing 
ton Monobloc Centrifugal Milk PUMP 
and motot! Model No. 4 


combination 


321-EI ke. Practically new. Sturdy built 
bottle WASHER. Model No. 526. 188 
bottle capacity Good condition. Spe 
cialty Brass Company Bottle FILLER 
and CAPPER. Type No. R. F. 20, 


stainless filler bowl; is adapted to us¢ 
round or square bottles, pt. to 1 qt 
18 bottles slow speed, 27 high 
per minute. Specialty Brass Company, 
2 section 


milk AERATOR No. 10 


spec dl 


4850; 4 ft. wide, 30% high stainless 
hanger type covers. American Record 
ing PASTEURIZER recorder. No. S 
876. Practically new. Stoelting Bros 
PASTEURIZER No. 41. 100° gallon 
capacity. Stainless steel inner section 
(;00d condition Specialty Brass Com 
pany hand operated FILLER and 
CAPPER. Shop No. 3495 type D. F 
10. Write to OUTAGAMIE COUN 
PY HOSPITAL, Appleton, Wis 
11-M-5 





FARM EQUIFMENT 
Buy surplus farm tools, machinery, 
trucks, feed, ete., direct from the Gov 
ernment. Send $1.00 for Government 
Bulletin to Surplus, BOX D213, East 
llartford 8, Conn 11-M-54 





PRINTING SERVICE 


2-in | MILK CARRIERS for 
AMID TYPE BOTTLES 
no middleman—no commissions 
Sturdy Folded holes punched out 
Your Dairy’s name printed on top oi 
carrie! Dairies using these carriers 
show a sharp increase in Why 
sell one quart when you can sell two 
Samples and prices on request. Writ 
to VOGUE PRINTING COMPANY, 
2502 Avalon Ave., N.E., Canton, Ohio 
11-M-54 


- PYR 


Buy direct 


sal S 





EQUIPMENT FOR SALE 
PASTEURIZER, Creamery Pack 
age, 8,000 lb. short time, all new stain 
less steel plates complete with control 
panel and No. 25 B.B. Waukesha 
Pump with vari-speed drive, Price 
$3,500.00. 2 PASTEURIZE-RS, Cream 
ery Package, 200 gallon, stainless steel 
inside and outside, complete with mo- 


tor and agitator, Price $600.00 each 
PASTEURIZER, Creamery Package, 
Horizontal Coil, 600 gallon, stainless 


steel lined insulated covers, tinned cop 


per coils, diamond steel walk both 
sides, Price $1,000.00. CLARIFIER, 
DeLaval, No. 66, with stainless steel 
dises complete with n otor, Pric« 
$1,000.00. BATCH FREEZER, Cream- 


ery Package, 80 quart, 
ammonia, Price $450.00 
Saw, $100.00 All above 
ton, Mass. ROTARY (¢ 
KK, Creamery Package, 6 
minute, perfect condition with extra 
pumps Price F.O.B. Boston, Mass., 
$500.00. BOTTLE WASHER, Cherry- 


complete ior 
Dry Ice Power 
K.O.B. Bos 
\N WASH 


cans per 


Burrell Soaker Type No. 1052 Model 
C 8 wide, Chlorine sterilization, price 
F.O.B. Boston, $900.00 SOUR 
CREAM FILLER, 4 wide Filler Ma 
chine Company with four cappers for 
23/8 CAP SEAT Price $2,000.00 
Cost $6,300.00. HOMQ C.G.C. Man 
ton-Gaulin 300 gallon, all stainless 
steel. Price F.0O.B. Jersey, $900.00 
Write to TOLINS & COMPANY, 105 


Hudson St., New York 13, N. ¥ 


11-M-54 





ZB 





“There you are—one quart of ice cream. 
Sorry we're out of containers.” 








Dowagiac 





AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 
“20-year cylinders” give years 
of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost. 


and years 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


glass - smooth, 


Michigan 








96 





FOR SALE 
DAIRY and POULTRY Fai 16 
acres, 90 acres tillage, Centra Ne 


equipped. Pa riz 
dealer in tow1 


Write to Box 


Hampshire, fully 
ing Plant. Only 
income $50,000 





BUSINESS OPPORTUNITY 


SKIM MILK WANTED: 1 
only who desire a permanent | 
Some whole milk also for che IW 
; 


be processed on premises 


New York State or nearby. Plea 
don’t answer unless you need a stead 
account. You must furnish 

steam and space large 
a draining table. Reply to BOX 322 


\MR 1] 


enough to pl 





FLAVORINGS 


LIME Juice 
\NGERIN 


Sample 


PURE tre ripened 
ORANGE Juice Oo! | 
Juice for Better Sherbets 
12 Number 10 cans. anv combinatio1 
LORIDA 


only $15.00. Write to | 
CANNERS, IN¢ Eustis, Fla 
1 
DAIRY GRAPE-ADE 1s pro 
Your total cost, Yc per quart \\V rite 
for sample to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind 
1] 
NON-SETTLING CHOCOLATI 
\MIILK made from cold milk, no heat 
needed. Order a trial case, six No. lf 
tins of Bradway Cold Mix Non-Set 
tling, Chocolate, or ask tor free il 


ple. Write to BRADWAY CHOCO 


LATE COMPANY, New Castle, Ind 
11-M-54 

DAIRY ORANGE-ADI BASI 
sweetened. Mixes one to six wit 
water. No sugar needed. $1.60 per No 
10 tin. One can per case tree tor 1 


BRADWAY 


pling. Write for sample 
CHOCOLATE COMPANY, New 
Castle, Ind 11-M-54 





SALES PROMOTION 


rFRYCEK LETTERING 
PRADEMARK DECALS mad 


your truck and store advertising. las 
to apply, uniform, distinctive, econot 

cal for large or small needs. Write t 
MATHEWS COMPANY, 827 §S 
Harvey Ave., Oak Park, II 11-M-54 







WITH 


QuiKold 


COOLERS 


STANDARD OF QUALITY FOR 
OVER 26 YEARS ! 


ICE AND ELECTRIC—MODELS 


an AND SIZES FOR EVERY NEED! 


S.& S. PRODUCTS, INC. + Lima, Ohio 


Review 


American Milk 











BUS 


VIT 
well-kn 
ditiona 
and or 
territo1 


. 4 
>< 


SPOSSSSOOSOOOOSD 


YUM 





Review 

















SALES PROMOTION 


WRITE FOR free table of contents 
nd ice list of the manual “SUC- 
CESSFUL SALESMANSHIP ON 
THE MILK ROUTE.” Help that 
new routeman to do a complete job 
1 Write to | R. QUACKEN- 

ISH, 432 Fair St., Berea, Ohio. 

11-M-54 





BUSINESS OPPORTUNITIES 


VITAMIN CONCENTRATES, 
well-known basic producer, desires ad- 
ditional manufacturer’s representatives 
and or jobbers for certain protected 
territories. Reply to Box 334. 

11-M-5° 





HELP WANTED 


Working plant foreman, good job 
for ambitious well qualified young 
man. Age limit 26 to 38 years, in plant 
in large city, in South West Texas. 
State all qualifications and marital 
status in first letter. Must be able to 
handle help and have good knowledge 
of machinery. Write to Box 336. 

11-M-54 


BOOKKEEPER-OFFICE-MAN 
AGER: at least several years experi 
ri milk and ice cream business nec 
sary. New Jersey location. Reputabl 
ompany Good opportunity. Replies 
treated confidentially. Write Box 332 
11-M-54 


MR. “TOP-PLUS” SALESMAN: 
\re you looking for a good sales 
one that can run into a lot of 
\ I if you can properly tell 
story of the 
the biggest protit-maker ever offered 
dairy industry 
on an item that runs into big vol 
into big money with big com 
panies, and nice volume with the 
smallet ones 


biggest money-save1 


on an item that’s best-known of 
item of its kind in the dairy indus 
t the ERICKSON ALUMINUM 
MILK CASI for glass for paper 
\\Ve are looking for a salesman who's 
ooking for a better job. If interested 
Don't be bashful, tell us all 
ibout yourself. If it’s interesting, we 
ill arrange for an interview. "Nuf sed 
his is an opportunity, if you are the 
rayen 
( I ERICKSON COMPANY, 
INC., Mil Case Division, Des Moines 
7, lowa 11-M-54 


rite us 







ie 


WYANDOTTE 
MEMICALS 


cleaning problems! 


lent for holding tanks, too. 


SPOSOSOOOOOOOSD 


aaa aaAbbaAAAAAAAAL 


November, 1954 


viinw 


999999999999 OOO 


Let's not worry about in-place 


cet Wyandotte Cle-Chior 


the modern chlorinated cleaner. Excel- 


HELP WANTED 


CHEMIST for quality control i 
expanding butter and cheese plant 1 
Chicago. Steady position. State quali 
fications and salary expected. Reply t 


BOX 325, AMR 11-M-54 


Cottage CHEESE MAKER. Good 
paying position for qualified person 
that can produce 
experience, age, marital status. Replies 
confidential. Our employees know of 
this ad. Write to Box 337 11-M-54 


Chicago area. Give 





POSITION WANTED 


Plant superintendent of a medium 
sized dairy, presently employed, mar- 
ried, thirty-four years old, desires ad- 
vancement to assistant manager of a 
medium sized dairy, or plant superin- 
tendent of a larger dairy. College grad- 
uate, bacteriology and chemistry; expe- 
rience in field, procurement, process- 
ing, laboratory, and sales. Write to 
Box 331. 11-M-54 





POSITION WANTED 
OPERATIONS MANAGER with 


multiplant administrative experience in 


milkshed, manufacturing, bottling and 
large fleet operations, desires change 
Excellent educational background, witl 
proven record of accomplishment 
Write to Box 338 11-M-54 











etd ons YG 


“1 forgot to tell you, I’ve been drinking 
a quart of milk a day.” 





EQUIPMENT WANTED 
Wanted double drum DRYER, one 


or two large size preferable. Write to 
MURRO CHEMICAL COMPANY, 
Box 486, Portsmouth, Virginia. 


11-M-54 





WINS NORTH CAROLINA 
SCHOLARSHIP 


The North Carolina Dairy Products 
Association and Dr. R. L. Lovvorn, 
Director of Instruction, School of Ag 
riculture, North Carolina State Col 
lege, announce the awarding of a 
$300 scholarship to Mr. William 
Younts Cobb, a sophomore in Dairy 
North 


Manufacturing at Carolina 


State College. 


Mr. William Younts Cobb, son of 
Mrs. E. Y. Cobb, 3706 E. Bessemer 
Avenue, Greensboro, North Carolina, 
begins his studies this semester im 
Dairy Manufacturing after attending 
Elon College for one year. Mr. Cobb, 
a graduate of Bessemer High School, 
Greensboro, was salutatorian of his 
graduating class of 65 students. Dun 
ing his high school career, he was a 
Beta Club and Dra 
matics Club, and played football and 


member of the 


baseball. He formerly was the recip 


ient of a scholarship at Elon College 


The funds for this North Carolina 
Association Scholar 


made possible by contribu 


Dairy Products 
ship are 
tions from members of the North Car 
Olina Dairy Products Association. Two 
North Carolina Dairy Products Asso 
ciation Scholarships for the 1954-55 
school year have previously been 
awarded to two dairy manufacturing 
students enrolled at N. C. State Col 
lege—R. J. McGlamery Statesville, a 
freshman; and Max I. Loyd, States 


ville, a sophomore. 





oo 
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American Can Co. 





American Dairy Assn..................... 
American Dry Milk Institute... 


Campbell Box & Tag Ce. 


Cherry-Burrell Co 
Chevrolet Motor 
Corp.) 


Chicago Steel & Wire C 
Columbia Boiler Co............. 


B 
Bally Case & Cooler Co 
Bowey’s, Inc. .............. 


oP. .. 


Division 


C 


American Seal-Kap Corporation 
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(General Motors 


Continental Can Co. (Shellmar Betner Flex- 


ible Packaging Division) 
Creamery Package Mfg. Co........ 


Continental Oil 


Crown Cork & Seal Co.. 


De Laval Separator Co., The 
fe 


Dickinson & Co., 
Doering & Sons, 


E-Mac Dairy Brush Co 


i. 


Ex-Cell-O Corporation 


Famous Lubricants, Inc 


D 


F 


Forbes Company, Benjamin P. 


Fruit Industries, 


Garver Mfg. Co., 
General Mills, Inc 
Girton Mfg. 


Inc..... 


The... 


G 


Golden Churn Laboratories... 


Grant Paper Box 


Co. 


Groen Mfg. Co., The 
Gundlach Co., G. P......... 


Haynes Manufacturing Co., The 
Hollingsworth Corp., John R 


RN ioe acstn eccskcdsavainkoscepaneansaccecavecsopins 


International Harvester Co 


Johnston Co., Robert A. 


Page 
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